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Ch 


icago  bound! 


/ou  will  find  this  year’s 
Convention  in  Chicago,  January  20-24,  one  of  the 
most  important  ones  in  a  long,  long  while.  The  pro¬ 
gram,  from  the  opening  general  session  down  to  each 
small  group  meeting  will  offer  a  wealth  of  worthwhile 
and  interesting  ideas.  It  is  particularly  important  that 
each  one  of  us  enter  into  these  meetings  to  the  full. 

Go  to  learn — you  'll  be  amply  rewarded.  Go 
to  enjoy  yourself  I  And  go  to  help  make  1930  the 
greatest  year  the  industry  has  ever  had. 

AMERICAN  CAN  COMPANY 

American  Can  Company  will  take  pleasure  in  entertaining  the  Convention 
on  Thursday  evening,  January  23rd,  at  the  Medina  Temple, 

- — The  Exhibitors  In  The  Big  Show 
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BRANDS 
CASTLE  HAVEN 
OLYMPIA 

MARYLAND  LEADER 
MOTHER  S 


PHILL 


AVARS 

Latest  Model 
New  Perfection 
PEA  and  BEAN 
FILLER 

Only  Filler  on  market  with  slow¬ 
ly  revolving  Hopper. 

Hopper  revolves  slowly  in  op¬ 
posite  direction  from  the  way  fill¬ 
ing  pockets  revolve  insuring  ab¬ 
solute  uniform  fill. 

No  Can  No  Fill  attachment  that 
works  perfectly. 

Fills  all  grades,  even  small  sticky 
peas  without  any  variation  in 
the  fill. 

For  WHOLE  GRAIN  CORN  and 
HOMINY  as  well  as  Beans. 

WHAT  USERS  SAY 


PLANTS  OF  THE 


'  ■  •'  ■=  Cambridge.  M  d..  U.S.  A.  === 

November  16tb,  1928. 

Ay are  Uaoblne  Company, 

Salem,  N.  J. 

Gentlemen: 

The  five  additional  New  Perfection  Pea  Filling  Uaoblnes  we 
purchased  frdm  you  last  season  have  given  perfect  satisfaction 
and  we  congratulate  you  on  the  excellent  work  of  these  machines. 


AVARS  MACHINE  COMPANY, 


Manufacturers  of 

Pea  and  Bean  Fillers 
Tomato  Trimmer,  Corer 
and  Scalder 
Tomato  Washer 
Hot  Water  Exhauster 
Cooker 

Rotary  Syrupers 
Corn  and  Milk  Shaker 
Liquid  Plunger  Fillers 
Beet  Topper 
Beet  Grader 
Beet  Splitter 
Beet  Quarterer 
Beet  Sheer 
Process  Clock 
Can  Sterilizer 
Can  Cleaner 
Angle  Hanger 
Friction  Clutch 

Salem,  New  Jersey 
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QUALITY 

TINPLATES 


V^UE 
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INSIST  UPON  HAVING  THE 
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....Preferred  by 
the  foremost  corn  canners 
of  the  country ... . 


From  the  country's  foremost  corn  canners  comes  sincere 
approval  of  the  hiisker  of  the  age.  No  better  evidence 
of  the  superiority  of  the  Peerless  Super  Husker  is  needed 
than  the  followin;;  excerpts  from  just  a  few  of  the  many 
letters  recently  received. 

“It  is  a  pleasure  to  recommend  your  Super  Husker.  We  believe 
you  have  a  machine  of  hif'h  mechanical  excellence.  It  husks 
thoroughly  and  its  continuity  of  performance  gives  an  increased 
production  beyond  our  expectation.  We  find  that  its  capacity 
for  Golden  Bantam  corn  is  approximately  equivalent  to  three 
of  the  old  style  Iluskers  and  its  capacity  for  Crosby  corn  some¬ 
what  over  two.”  Portland  Packing  Company,  Portland,  Me. 

“We  were  very  much  pleased  with  the  operation  of  these  ma¬ 
chines  in  use  by  us  during  the  past  season.  They  do  excellent 
work,  are  well  constructed,  and  we  believe  they  do  the  best  work 
of  any  like  machine  on  the  market.”  Big  Stone  Canning 
Company,  Ortonville,  Minn. 

“They  performed  nicely  throughout  the  entire  pack,  without 
breakage  or  shutdown,  on  any  of  the  sixteen  machines.  They 
are  very  quiet  while  operating  and  required  very  little  attention, 
other  than  greasing.”  Princcville  Canning  Company, 
Princcville,  111. 


“We  find  the  capacity  of  these  machines  to  be  more  than  double 
that  of  the  old  type,  yet  the  unit  does  not  take  up  any  more  floor 
space  than  one  of  the  old  machines.  This  was  an  important 
feature  with  us  because  we  lacked  room  in  which  to  install 
machinery.  The  ear  placing  device  works  fine.  It  seems  to 
take  and  place  all  sizes  of  ears  and  handle  them  perfectly.  One 
can  feed  the  machine  without  having  to  be  particular  where 
it  belongs  and  the  butter  device  does  the  rest.”  East  Pembroke 
Canning  Company,  East  Pembroke,  N.  Y. 

“We  found  in  comparison  of  the  two  plants  that  the  huskers 
increased  our  cases  per  ton  as  well  as  giving  us  increased  pro¬ 
duction,  as  against  hand  husking.  The  actual  saving  in  labor 
costs  at  our  Townsend  plant  this  year,  over  hand  husking  in 
previous  years,  effected  a  saving  of  twenty-five  hundred  dollars. 
We  are  so  well  pleased  that  we  are  ordering  five  more  Super 
Iluskers  for  next  year.”  Justright  Canning  Company, 
Townsend,  Del. 

You  too,  may  enjoy  increased  production  and  quality 
husking,  assured  by  the  Peerless  Super  Husker.  Let  us 
send  you  a  copy  of  a  “comparative  test”  survey  made  by 
the  A.  C.  Nielsen  Company  (independent  engineering 
accountants)  proving  our  claim  of  “more  corn  every  hour, 
cleaner  corn,  with  less  butting  waste,  at  less  expense 
per  ton.”  Ask  for  survey  SU-93-HK. 


SPRAGUE -SELLS  CORPORATION 

j  308  West  Washington  Street,  Chieago,  Illinois 

DIVISION  OF 

FOOD  MACHINERY  CORPORATION 


LET  US  BE  YOUR 
PACKAGE  COUNSELORS 


CONSULT  OUR  TRADE  MARK  BUREAU 

- This  Service  is  Free - 


The  United  States  Printing 
4  Lithograph  Company 

Color  Printing  Headquarters 

^  55  Beech  St..  CINCINNATI 

98  N.  Third  Si.  BROOKLYN 
439  CovingtonSt.. BALTIMORE 
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1928  Model  VSner 


MAXIMUM  CAPACITY 
AT  ALL  BEATER  SPEEDS 


CONSTANT  speed  drive  to  REEL  thru 
roller  chain  and  live  travellers  mounted 

on  TIMKEN  BEARING  SHAFTS. 


VARIABLE  speed  drive  to  BEATER 
CYLINDER  ONLY 


Patanted  March  15,  1928 

(REEVES  Transiiiusion) 


CHISHOLM-RYDER  COMPANY,  Inc. 

NIAGARA  FALLS,  N.  Y. 


Green  Bean  Cradera 
Green  Bean  Cleanera 
Conveyora 


A.  K.  ROBINS  &  COMPANY.  INC. 
Baltimore,  Md. 


MANUFACTURERS  OF  ^  o  1/ 

Gr««n  rea  Vinera 

Can  Markera  Green  Pea  Feedera 

Lift  Trucka  Green  Bean  Snippera 

SPECIAL  MACHINERY  BUILT  TO  ORDER. 

SPECIAL  AGENTS 

JAMES  Q.  LEAVITT  CO.  BROWN  BOGGS  FOUNDRY  A  MCH.  CO..  Ltd. 

Osdea,  Utah  Hamiltan,  Ontario 


Service  Better  Service 


Edward  Ermold  Company 

Worlds  Largest  Builders  of  QUALITY  Labeling  Machines 

Hudson,  Gansevoort  &  Thirteenth  Sts., 

NEW  YORK  CITY,  N.  Y. 


Is  the  Kind  Rendered  to  the  users  of 


ERMOLD  LABELERS 


Both  by  the  Machine  and  the  Company 
back  of  them. 


A  FINER  LABELER  HAS  NEVER  BEEN 
BUILT  FOR  THE  PURPOSE  FOR  WHICH 
IT  IS  INTENDED. 


BRANCHES— AW  Ormr  the  World 
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hilt  «vcn|  ciiiiiicr 
slioiilil  kiioH’  iikoiit 

Hcckiii . . 


There  are  a  few  things  every  man  ^ould  know 
about  the  company  with  which  he  does  business. 
Length  of  service,  for  instance.  Reputation  in  the  in¬ 
dustry  both  as  to  quality  of  the  product  and  policy  of 
the  company.  The  personnel  with  whom  you  do  your 
business.  The  ability  of  the  company  to  grow  and  keep 
pace  with  the  requirements  of  the  industry.  Important, 
every  one  of  them. 

HEEKIN  takes  pardonable  pride  in  its  achievements. 
The  reputation  it  enjoys.  The  quality  of  its  cans.  The 
assistance  its  personal  service  policy  has  lent  to  canners. 
Heekin  faces  the  future  with  a  well  organized,  splen¬ 
didly  financed,  well  managed  company  which  expands 
its  factories  and  facilities  as  the  need  becomes  apparent. 
And,  when  you  do  business  with  Heekin,  you  do  busi¬ 
ness  personally  with  the  Executives  who  operate  the 
Company.  We  would  like  to  be  of  service  to  YOU. 

The  HEEKIN  CAN  COMPANY  Cincinnati,  Ohio 
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Visit  Our  Exhibit 

at 

National  Canners  Convention 

Hotel  Stevens,  Chicago 
January  20th  to  24th,  1930 

What  can  be  done  to  improve  quality  and  increase  profit?  Canners 
are  showing  increased  interest  in  our  Green  Pea  Hulling  Machinery 
as  they  realize  the  importance  of  getting  as  much  of  the  quality,  in  as 
good  a  condition  as  possible,  from  the  pea  or  lima  bean  crops. 

Hamachek  Ideal  Vixers  save  peas  that  would  pass  through  other 
viners  unhulled  and  prevent  breakage  during  the  hulling  process. 

The  important  thing  regarding  these  savings  is  that  they  are  always 
effected  on  the  most  tender  peas  that  were  in  the  vines.  This  will 
materially  improve  the  quality  of  your  pack  and  will  greatly  add  to 
your  profit  as  it  is  to  the  better  grades  of  peas  that  you  must  look  for 
profit. 

Comprehensive  tests  and  numerous  comparisons  definitely  show  that 
these  savings  amount  to  several  hundred  dollars  on  each  viner,  each 
year.  Consequently,  Hamachek  Ideal  Viners  have  replaced  over 
Three  hundred  viners  of  other  manufacture  during  the  past  few  years. 

These  savings  are  effected  because  of  important  features  that  are 
fully  covered  by  patents.  In  order  that  it  might  be  convenient  for  you 
to  familiarize  yourself  with  them,  we  will  exhibit  a  viner  at  Chicago. 
We  could  not  secure  sufficient  space  for  a  viner  of  regular  length,  so 
we  are  showing  a  complete  viner  that  is  six  feet  shorter. 

We  will  also  show  our  new  viner  feeder  that  has  been  greatly  im¬ 
proved  during  the  past  two  years,  give  demonstrations  of  our  chain 
adjusters  and  show  interesting  photographs  of  installations  of  our 
ensilage  distributors. 

IVe  trust  that  we  tnay  have  the  pleasure  of  meeting  you  at  the  Conven¬ 
tion.  H' hen  you  enter  the  Hall.,  take  the  second  last  aisle  to  the  right 
to  our  exhibit. 

Frank  Hamachek  Machine  Co. 

Kewaunee,  Wisconsin 

- Manufacturers  of - ' 

IDEAL  VINERS,  VINER  FEEDERS,  ENSILAGE  DISTRIBUTORS  and  CHAIN  ADJUSTERS 
ESTABLISHED  1880  INCORPOATED  1924 

1880  GOLDEN  ANNIVERSARY  1930 
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The 

"Cannins  Event 

of  1950 


The  23rd  Annual  Convention 
of  the  National  Canners  Association 


This  1930  Convention  is  your  Convention.  Every  effort 
has  been  made  to  make  it  bigger  and  better  than  ever. 

A  carefully  prepared  program  covering  every 
branch  of  the  industry  has  been  prepared.  The  busi¬ 
ness  sessions  will  be  short,  but  of  vital  interest  to 
every  forward-looking  Canner.  The  speakers  and 
their  subjects  have  been  selected  with  utmost  care 
and  scheduled  so  you  won’t  miss  anything  of  interest. 
Nothing  has  been  left  undone  to  make  the  whole 
Convention  practical  and  profitable  for  all. 

Come  to  Chicago  January  20th  prepared  to  benefit 
...  to  take  back  with  you  a  wealth  of  ideas  and  infor¬ 
mation  that  will  make  for  greater  profits  in  1930. 


THE  NATIONAL  CANNERS  ASSOCIATION 
WASHINGTON,  D.  C. 


Announrement  available  through  courtety  of  Continental  Con  Compnnyf  Jnc, 


The  Canning  Trade 

THE  JOURNAL  of  the  CANNING  and  ALLIED  INDUSTRIES 
Established  1878 


The  Canning  Trade  is  the  ovly  paper 
published  exclusively  in  the  interest  of 
the  Canned  Food  Packers  of  the  United 
States  and  Canada.  Now  in  its  fifty- 
second  year. 

Entered  at  Postoffice,  Baltimore,  Md., 


as  second-class  matter, 

TERMS  OF  SUBSCRIPTION 

One  Year  .  -  .  -  $3.00 

Canada  -----  $4.00 

Foreign  -----  $5.00 

Extra  Copies,  when  on  hand,  each,  .10 
Advertising  Rates 
Upon  application. 


PUBLISHED  EVERY  MONDAY 
BY 

THE  TRADE  COMPANY 

ARTHUR  I.  JUDGE 

MANAGER  AND  EDITOR 


107  South  Frederick  Street 
Baltimore,  Md. 


Telephone  Plaza  2698 


Make  all  Drafts  or  Money  Orders  pay  ¬ 
able  to  The  Trade  Company. 

Address  all  communications  to  The 
Canning  Trade,  Baltimore,  Md. 

Packers  are  invited  and  requested  to 
use  the  columns  of  The  Canning  Trade 
for  inquiries  and  discussions  among 
themselves  on  all  matters  pertaining  to 
their  business. 

Business  communications  from  all  sec¬ 
tions  are  desired,  but  anonymous  letters 
will  be  ignored. 

ARTHUR  I.  JUDGE, 
Editor. 
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EDITORIALS 


The  big  event — Any  canner  who  has  ever  at¬ 
tended  one  of  these  big  annual  Conventions  will 
need  no  urging  to  be  present  at  this  year’s  gath¬ 
ering  in  Chicago.  There  is  a  something  about  the  well- 
dressed  crowd  of  7,000  good  business  men;  something 
in  the  greeting  of  fellow-canners  from  every  section  of 
the  country,  of  mingling  with  notable  men  of  all  the 
kindred  lines  of  this  great  and  rapidly  growing  busi¬ 
ness,  that  grips  a  man  and  makes  him  feel  glad  that  he 
belongs  to  this  greatest  industry  in  the  world.  For  it 
is  just  that.  Food  has  always  been  the  main  requisite 
of  humanity,  of  course,  but  the  preservation  of  food 
and  especially  the  art  of  preserving  foods  in  their  nat¬ 
ural,  succulent  condition,  which  canning  makes  pos¬ 
sible,  is  the  greatest  step  in  the  development  of  the 
world.  History  proves  this  beyond  doubt.  Previous  to 
Appert’s  discovery  of  how  to  keep  perishable  food 
products  from  the  time  of  their  abundance  to  the 
dreary  months  of  their  scarcity  or  absence,  man  was, 
perforce,  chiefly  engaged  in  seeking  food.  From  the 
dawn  of  creation  to  the  very  beginning  of  the  nine¬ 
teenth  century  that  was  his  chief  occupation,  the  cause 
of  his  warrring  to  possess  better  food  localities  or  coun¬ 
tries  where  food  was  more  plentiful.  But  when  means 
had  been  discovered  to  insure  a  plentiful  supply  of 
good,  nourishing  food,  then  men  found  time  to  do  other 
things,  and  the  progress  of  the  world  began  to  move 
forward. 

And  today  the  canned  foods  industry  is  growing 
more  rapidly  than  any  other  industry  in  our  country, 
and  may  be  counted  upon  to  continue  growing  as  more 
and  more  people  learn  the  real  truth  about  canned 
foods,  and  more  goods  are  needed  to  supply  the  de¬ 
mands.  Every  canner,  therefore,  has  a  right  to  be 
proud  of  his  calling,  and  every  man  who  helps  distrib¬ 
ute  these  excellent  foods  over  a  wider  territory,  and 
helps  the  world  to  know  them  better,  shares  in  this 
honor,  and  can  claim  a  share  of  the  pride  enjoyed  by 
the  canners. 

If  a  canner  fully  realizes  his  exalted  position,  how 
can  he  ever  willingly  be  untrue  to  himself  by  packing  a 
quality  that  would  bring  canned  foods  into  disgrace? 
Much  is  expected  of  every  canner  because  he  ha? 


chosen  a  high  position  of  responsibility,  and  much  will 
be  demanded  of  him. 

And  today  that  is,  relatively,  of  greater  importance 
than  ever  before.  The  world  is  rapidly  coming  to  know 
canned  foods,  but  from  that  very  fact  more  and  more 
people  are  beginning  to  study  them,  to  inquire  into 
them — you  and  your  goods  are  under  observation.  It 
they  find  the  goods  satisfactory,  new  customers  are 
made  and  the  market  widened ;  if  they  run  across  goods 
that  were  “packed  for  a  price,”  their  disgust  turns  not 
only  them  away,  but  they  will  relate  their  experiences 
to  others,  and  canned  foods  consumption  will  suffer. 
We  need  quality  goods  now,  as  we  never  needed  them 
before. 

A  GREAT  CANNERS’  SCHOOL— Every  canner  in 
the  business  will  have  a  rare  opportunity  to  edu- 
cate  himself  at  this  Convention.  They  are  intro¬ 
ducing  a  novelty  this  time.  The  intention  is  to  call 
canners  only  into  Informal  Conferences  on  canning 
problems.  These  might  be  called  Schools  of  Experience, 
because  the  canners  are  to  be  invited  to  air  their  trou¬ 
bles  of  the  process  room,  or  of  the  preparation  room, 
anywhere  in  the  canning  of  the  goods  that  troubles 
have  arisen,  or  where  the  canners  have  not  been  able  to 
get  just  the  results  they  saught  or  wanted.  An  inter¬ 
change  of  such  experiences  ought  to  prove  most  profit¬ 
able  to  every  canner,  and  we  know  that  it  will.  There 
will  be  no  outsiders  to  mar  the  party ;  no  reporting  of 
the  questions  or  answers — just  a  big  family  party  on 
the  afternoons  of  Tuesday,  Wednesday  and  Thursday, 
where  canners  can  bring  their  troubles  and  get  relief. 

These  Conferences  will  be  presided  over,  or  we  might 
more  properly  say,  that  the  consideration  of  these  tech¬ 
nical  questions  will  be  handled  by  the  best  experts  in 
the  business  today,  the  professors  and  doctors  who 
have  bean  busily  engaged  in  the  study  of  such  problems 
in  the  laboratories  for  the  past  ten  years.  Dr.  W.  D. 
Bigelow,  Chief  of  the  National  Canners  Laboratories, 
will  be  in  charge,  assisted  by  Dr.  E.  J.  Cameron,  Dr.  C. 
0.  Ball,  of  the  Research  Division  of  the  American  Can 
Company ;  Dr.  A.  E.  Stevenson,  of  the  Research  Depart¬ 
ment  of  the  Continental  Can  Company.  Dr.  H.  R.  Smith 
and  Dr.  J.  R.  Esty,  of  the  N.  C.  A.  Laboratories,  and 
many  other  professional  men  noted  for  their  researches 
and  work  in  canning  problems.  The  experts  will  all  be 
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there,  able  and  anxious  to  know  the  troubles,  and  to  A  PERSONAL  REFERENCE— We  know  of  nothing 
give  their  remedies  as  they  know  them.  The  job  will  more  nauseating  than  for  a  journal  to  publish 

be  to  try  to  “stick”  these  expert  men,  and  they  will  en-  testimonials  of  its  own  worth  or  service,  because 

joy  the  attempt.  Rest  assured  that  there  is  no  trouble  if  the  readers  have  to  be  told  how  good  a  journal  is,  it 
which  you  may  have  had  which  others  have  not  had  at  is  poor,  indeed.  And  that  is  why  we  have  never  in- 
some  time  or  place,  which  these  men  have  not  untan-  dulged  in  such  testimonials.  We  have  them  by  scores, 
gled  at  one  time  or  another ;  and  if  there  should  happen  and  we  deeply  apreciate  them,  because  they  encourage 
to  be  such,  it  is  time  that  it  was  uncovered  and  cured,  us  in  our  work — and  because  we  are  human.  But  we 
This  whole  attempt  will  hinge  upon  the  willingness  h®™  Published  them  for  the  reason  given. 

of  the  canners  to  air  their  troubles,  but  there  should  be  olden  days  a  newspaper,  journal  or  magazine  was 

no  hesitation  on  their  part,  because  the  world  will  not  originated  and  launched  for  some  distinctive  purpose — 
be  let  in  on  what  goes  on  at  these  Conferences.  We  serve  some  definite  purpose  in  life — the  industry  it 
repeat  there  will  be  no  report  of  these  sessions  the  represented,  a  distinctive  political  party  or  something 
usual  Convention  reports.  And  in  addition  to  these  qJ  kind;  it  had  a  reason  for  existence  other  than 
technical  problems  of  the  process,  there  will  be  similar  profits  from  its  advertising  pages.  And  if  it  did  not 
Conference  on  Raw  problems,  where  the  troubles  of  the  serve  that  purpose  it  quickly  withered  and  died.  In 
growers  may  be  aired  and  the  remedies  suggestea.  these  modem  days,  this  is  not  so.  Look  at  any  news 
Here  you  may  learn  how  to  grow  better  crops  in  a  bet-  counter  and  you  will  find  the  majority  of  publications 
ter  way ;  better  yields  from  fewer  acres,  and  wim  better  ^ere  vehicles  to  carry  the  advertising,  with  no  pur- 
crops  you  can  improve  your  quality.  As  in  the  other  pose  in  life  except  to  extract  advertising  dollars.  In 
Conferences,  there  will  be  experts  to  help  you,  and  the  fact,  there  are  mighty  few  journals  published  today 
best  crop  experts  the  country  boasts.  Charles  G.  Wood-  which  stand  for  something  definite,  which  have  an  in- 
bury.  Director  of  Raw  Products  Research,  Natmnal  terest  in  and  a  distinct  purpose  in  life.  The  reason  for 
Canners  Association,  will  be  in  charge,  and  he  will  have  f jg  jf  limits  their  fields  and  prevents  excur- 
as  assistants  such  men  as  J.  H.  MacGillivray,  of  I^ur-  gions  into  other  profitable  lines;  the  popular  idea  is  that 
due;  F.  C.  Gaylord,  also  of  Purdue;  L.  L.  Hartei%  of  the  ^  journal  which  seeks  to  stick  to  its  line  can’t  make 
U.  S.  Department  of  Agriculture ;  H.  K.  Hayes,  Univer-  money, 
sity  of  Minnesota ;  D.  N.  Shoemaker,  U.  S.  Department 

of  Agriculture;  G.  N.  Hoffer  and  A.  T.  Irwin,  of  Iowa.  A  very  well-known  Central- Western  broker,  writing 
This  is  the  first  time  that  such  an  extensive  School  recently ,  expressed  this  well  saying : 

for  Canners,  covering  the  technical  problems  in  the  fac-  “This  spirit  of  Colonel  Marse  Watterson  still 
tories,  and  the  similar  problems  in  the  field,  was  ever  lives  in  the  fine,  fearless,  trenchant,  well  informed 
attempted,  and  it  is  to  be  hoped  that  the  canners  will  and  well  expressed  tone  of  your  editorials  and  gen- 

fully  co-operate  with  the  attempt.  It  will  be  easily  pos-  0i*al  conduct  of  your  publication — the  only  (the 

sible  for  any  canner  to  more  than  repay  the  time  and  underscoring  is  his)  canning  industry  periodical 

expense  of  a  trip  to  the  Convention  in  the  things  that  writer  knows  of  East  or  West,  and  think  we  take 

he  can  learn  at  these  sessions.  all  of  any  alleged  consequence,  that  is  galvanized 

by  a  real  personality  so  as  not  to  have  become 


A  MACHINERY  SCHOOI^And  there  will  be  one 
other  great  school  there,  and  which  you  should  at- 
■  tend  and  study  carefully ;  we  mean  the  great  Ex¬ 
hibition  of  Machinery  and  Supplies.  You  need  not  be 
afraid  that  if  you  enter  the  Grand  Ballroom  filled,  as  it 
will  be,  with  supplies  of  every  kind  and  description,  or 
the  equally  great  Machinery  Hall,  downstairs,  filled  with 
smoothly  running,  up-to-the-minute  machinery,  that 
some  one  will  grab  you  and  take  an  order  away  from 
you.  Even  if  they  did,  you  would  be  the  gainer.  They 
make  these  exhibitions  in  good  faith,  to  show  you  what 
is  the  latest  and  best  in  everything  used  in  the  indus¬ 
try,  and  they  want  you  to  come  around  and  to  see  and 
to  ask  questions — to  learn  everything  you  want  to 
know,  and  you  will  find  them  polite  and  ready  and  will¬ 
ing  to  answer,  and  to  give  you  all  the  time  you  require, 
and  without  any  obligation  on  your  part.  They  wel¬ 
come  the  opportunity  to  show  you ;  so  don’t  hesitate  to 
accept  their  warm  invitation.  There  are  no  Bally-ho 
men  to  entice  you  in,  and  no  Slight-of-Hand  perform¬ 
ers  to  rob  you ;  everything  is  open  and  above  board,  and 
you  merely  have  to  show  that  you  are  a  canner,  a  pre¬ 
server  or  otherwise  interested  directly  in  the  business, 
and  you  will  find  everything  open  to  you.  They  are 
never  too  busy  for  men  in  the  business,  but  they  are 
often  too  busy  for  the  mere  casual  public.  So  don’t  be 
afraid  to  identify  yourself.  It  alone  is  worth  a  trip  to 
Chicago  to  see  this  big  exposition  of  all  that  is  used  in 
food  preservation  and  selling. 


stereotyped  to  a  degree  almost  as  dull  as  ditch- 
water. 

“Alone  in  your  field  as  you  are,  you  would  seem 
to  have  a  fine  opportunity  for  expansion,  though 
perhaps  in  these  days  the  ‘personal  Editor-Pub¬ 
lisher’  must  largely  fall  back  on  his  own  glow  of 
personal  satisfaction  at  work  well  done  than  re¬ 
quital  proportionate  to  that  in  other  fields.” 

That  letter  came  in  response  to  a  careful  canvass  we 
made  among  our  subscribers,  about  December  1st,  to 
learn  whether  or  not  we  were  rendering  the  kind  of 
service  our  readers  wanted;  and  we  saught  the  an¬ 
swer  as  expressed  in  regular,  careful  reading  of  each 
issue,  or  only  occasional  reading,  which  would  have  in¬ 
dicated  at  least  partial  failure  on  our  part.  The  results 
were  surprising  even  to  us. 

A  careful  checking  of  only  200  of  those  returned 
postals,  taken  at  random,  showed  395  readers,  or  prac¬ 
tically  two  readers  for  each  subscription,  and  but  5 
out  of  these  395  said  they  read  the  paper  only  occasion¬ 
ally.  All  the  others  read  it  regularly  and  attentively, 
and  said  so.  On  this  basis  there  are  close  to  5,000  reg¬ 
ular  weekly  readers  of  each  issue,  with  possibly  50  of 
them  reading  it  only  occasionaly.  Evidently  we  must 
be  rendering  the  service  they  want  or  like,  and  there¬ 
fore  have  a  reason  for  our  existence. 

Supplymen  to  this  industry  might  well  take  note. 
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January  13,  1930 


Annual  Convention 

Programs 

National  Canners 
National  Food  Brokers 
Canning  Machinery  and  Supplies 
Associations 

Chicago, 


Headquarters  and 
Machinery  Show — 
Hotel  Stevens 


January  20-24, 1930 


TO  THE  CANNING  INDUSTRY  AND  ITS  FRIENDS 

For  the  third  successive  year  Chicago  extends  its  hospitality 
to  the  members  of  the  National  (banners  Association,  the 
Canning  Machinery  and  Supplies  Association  and  the  Na¬ 
tional  Food  Brokers  Association,  who  will  meet  in  that  city  for 
their  twenty-third  annual  convention.  Chicago,  with  its  ample 
hotel  and  transportation  facilities,  was  selected  as  the  most  sat¬ 
isfactory  location  for  the  majority  of  the  membership  of  the 
three  organizations,  and  we  hope  not  only  that  the  Convention 
will  be  largely  attended,  but  that  much  will  also  be  accom¬ 
plished  for  the  good  of  the  business  in  which  we  are  all  inter¬ 
ested. 

The  program  has  been  arranged  to  provide  something  of  in¬ 
terest  and  practical  value  to  every  branch  of  the  industry  and 
trade.  Outstanding  in  this  program  will  be  the  discussion,  at  a 
joint  meeting  with  distributors,  of  the  problems  of  publicity  and 
advertising  for  the  industry’s  products. 

A  ne  wdeparture  from  the  programs  of  previous  years  is  a 
series  of  informal  conferences  that  will  enable  canners  to  meet 
personally  and  discuss  with  the  members  of  the  research  staff  of 
the  National  Canners  Association  and  other  experts  in  attendance 
the  raw  products  and  technological  problems  in  which  individual 
canners  are  most  interested.  These  conferences  will  be  held  on 
Tuesday,  Wednesday  and  Thursday  afternoons,  and  will  provide 
an  opportunity  for  the  intimate  contact  and  discussion  that  will 
make  research  w'ork  of  direct  and  immediate  value  to  the  in¬ 
dustry. 

Another  innovation  is  the  opening  of  the  Canning  Machinery 
and  Supplies  Exhibit  on  Tuesday,  Wednesday  and  Thursday 
mornings,  and  the  omission  of  the  convention  session  heretofore 
held  on  Monday  evening. 

We  extend  to  you  a  most  cordial  invitation  to  attend  the  Con¬ 
vention,  and  to  participate  in  and  profit  from  its  proceedings. 

E.  B.  COSGROVE,  President, 

National  Canners  Association. 
GORDON  H.  KELLOGG,  President, 

Canning  Machinery  and  Supplies  Association. 
WILLIS  W.  JOHNSON,  President, 

National  Food  Brokers  Association. 

HEADQUARTERS  HOTEL 

HE  Stevens  Hotel  will  be  the  headquarters  hotel  at  Chi¬ 
cago.  All  meetings  will  be  held  at  this  hotel. 

REGISTRATION 

The  registration  booth  will  be  located  on  the  first  floor  and 
will  be  opened  Sunday  afternoon,  January  19th.  Immedi¬ 
ately  on  arrival  everyone  attending  the  Convention  should 
go  to  the  booth  and  register. 

In  addition  to  the  permanent  badges  used  by  the  Brokers  and 
Machinery  and  Supplies  Associations,  a  special  identification 
button  will  be  issued  to  the  members  of  these  two  associations  at 
the  time  they  register,  and  it  is  urged  that  all  attendants  from 
these  two  associations  register  and  secure  identification  buttons 
as  early  after  arrival  as  practicable. 

NATIONAL  WHOLESALE  GROCERS  ASSOCIATION 

HE  National  Wholesale  Grocers  Association  is  holding  its 
annual  meeting  during  the  week  of  the  Convention.  A  fea¬ 
ture  of  the  program  will  be  a  joint  open  session  for  canners 
and  distributors,  which  has  been  arranged  for  Monday  afternoon, 
January  20th,  at  2  o’clock,  under  the  auspices  of  the  National 


Canners  Association  and  the  National  Wholesale  Grocers  Asso¬ 
ciation.  The  program  of  the  joint  session  will  be  found  on 
another  page. 

The  other  meetings  for  wholesale  grocers,  including  sessions 
on  Tuesday  and  Wednesday,  January  21st  and  22nd,  will  be  held 
at  the  Congress  Hotel,  the  wholesale  grocers’  headquarters  hotel. 
All  wholesale  grocers  attending  the  Convention  are  cordially  in¬ 
vited  to  locate  at  the  Congress  Hotel  and  to  attend  the  meetings. 

MACHINERY  EXHIBIT 

The  annual  exhibit  of  the  Canning  Machinery  and  Supplies 
Association  will  be  held  at  the  Stevens  Hotel,  Monday, 
from  1  P.  M.  to  6  P.  M.;  Tuesday,  Wednesday  and  Thurs¬ 
day,  from  10  A.  M.  to  6  P.  M.,  and  on  Friday  from  10  A.  M.  to 
5  P.  M.  This  exhibit  will  be  closed  every  evening. 

RAILROAD  TRANSPORTATION 

Reduced  rates  to  members  and  dependent  members  of 
their  families  of  a  fare  and  a  half  for  the  round  trip  to  Chi¬ 
cago  have  been  granted  by  all  of  the  passenger  associations. 
To  secure  the  benefit  of  these  rates,  identification  certificates 
must  be  presented  to  the  ticket  agent.  Under  the  traffic  regula¬ 
tions  it  is  necessary,  in  order  to  use  these  certificates  for  the  pur¬ 
chase  of  tickets  at  the  reduced  rates,  that  the  applicant  be  a 
members  of  the  National  Canners  Association,  National  Food 
Brokers  Association,  Canning  Machinery  and  Supplies  Associa¬ 
tion,  or  National  Wholesale  Grocers  Association,  but  this  provi¬ 
sion  includes  officers,  stockholders  and  dependent  members  of  the 
families  of  each  member,  officer  or  stockholder. 

Tickets  for  these  reduced  rates  will  be  on  sale  by  all  passenger 
associations  in  the  United  States  and  Canada. 

Return  tickets  must  be  validated  in  Chicago  before  the  begin¬ 
ning  of  the  return  journey,  and  passengers  must  travel  the  same 
route  as  coming,  except  that  from  stations  in  Arizona,  Cali¬ 
fornia,  Nevada,  Oregon,  Washington  .and  British  Columbia  the 
usual  diverse  routes  west  of  Chicago,  St.  Louis,  Memphis,  Vicks¬ 
burg  and  New  Orleans  will  apply. 

MONDAY  MORNING,  JANUARY  20th 

10.00  A.  M. — Opening  Session — North  Ball  Room,  Stevens  Hotel. 
E.  B.  Cosgrove,  Le  Sueur,  Minn.,  President,  National  Canners 
Association,  presiding. 

Invocation — By  Rev.  John  Timothy  Stone,  LL.D.,  Pastor  4th 
Presbyterian  Church,  Chicago. 

Announcement  of  Committees. 

Address — W.  H.  Albers,  President,  National  Chain  Store  Asso¬ 
ciation,  Cincinnati,  Ohio. 

Address — Eugene  S.  Berthiaume,  President,  National  Associa¬ 
tion  of  Retail  Grocers,  Superior,  Wis. 

Address — Gordon  H.  Kellogg,  President,  Canning  Machinery  and 
Supplies  Association,  New  York,  N.  Y. 

Address — Willis  W’^.  Johnson,  President,  National  Food  Brokers 
Association,  Little  Rock,  Ark. 

Report  of  Committee  on  Nominations. 

Election  of  Officers. 

MONDAY  AFTERNOON,  JANUARY  20th 

2.00  P.  M. — Joint  Session  National  Canners  Association  and  Na¬ 
tional  Wholesale  Grocers  Association — Noi-th  Ball  Room,  Ste¬ 
vens  Hotel. 

E.  B.  Cosgrove,  Le  Sueur,  Minn.,  President,  National  Canners 
Association,  presiding. 

Greetings — Thomas  F.  Branham,  President,  National  Wholesale 
Grocers  Association,  Eau  Claire.  Wis.;  Arthur  P.  Williams, 
Chairman,  Wholesale  Grocers  Conference  Committee,  New 
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York,  N,  Y.;  Royal  F.  Clark,  Chairman,  Canners  Conference 
Committee,  Beaver  Dam,  Wis. 

Address — •“Government  Attitude  on  Health  Claims  for  Foods,” 
Paul  Dunbar,  Assistant  Chief,  Food,  Drug  and  Insecticide 
Administration,  U.  S.  Department  of  Agriculture,  Washing¬ 
ton,  D.  C. 

Address — “Food  Fads  and  Fallacies,”  Dr.  Morris  Fishbein,  Ed¬ 
itor,  Journal  of  the  American  Medical  Association,  Chicago, 
Illinois. 

Address — “What  Advertising  Can  Do  for  the  Homemaker-Con¬ 
sumer,”  Miss  Lita  Bane,  Associate  Editor,  Ladies’  Home  Jour¬ 
nal,  Philadelphia,  Pa. 


Simplification  of  Containers. 

Discussion. 

Election  of  Officers. 

2.00  P,  M. — Informal  Conference  on  Canning  Problems — Private 
Dining  Room  1,  Stevens  Hotel. 

W.  D.  Bigelow,  Direcior,  Research  Laboratories,  National  Can¬ 
ners  Association,  in  charge. 

Bacterial  Contamination  of  Corn  and  Pea  Canning  Plants:  Dis¬ 
cussion  leader,  E.  J.  Cameron,  Research  Laboratory,  National 
Canners  Association,  AVashin^on,  D.  C. 


TUESDAY  MORNING,  JANUARY  21st 

9.30  A.  M. — Tomato  and  Tomato  Products  Section — North  Ball 
Room,  Stevens  Hotel. 

W.  Earle  Withgott,  Easton,  Md.,  Chairman. 

H.  G.  Maxson,  Monterey,  Calif.,  Secretary. 

Appointment  of  Nominating  Committee. 

Chairman’s  Report. 

Address — “Factors  to  Be  Considered  in  the  Purchase  of  Tomato 
Futures,”  Robert  J.  Roulston,  Chicago,  Ill. 

Address — “Present  Status  of  the  Tomato  Tariff,”  Hon.  Millard 
E.  Tydings,  United  States  Senator  from  Maryland. 

Address — “Buying  Raw  Products  on  Grade,”  F.  C.  Gaylord, 
Purdue  University,  Lafayette,  Ind 

Discussion  opened  by  Carl  Scudder,  Windfall,  Ind. 

Simplification  of  Containers. 

Discussion. 

Election  of  Officers. 

9.30  A.  M. — Pumpkin  Section — Private  Dining  Room  1,  Stevens 
Hotel. 

C.  L.  Minton,  Forest  Grove,  Oregon,  Chairman. 

Richard  Dickinson,  Jr.,  Eureka,  Ill.,  Vice-Chairman. 

R.  S.  Thorne,  Geneva,  N.  Y.,  Secretary. 

Appointment  of  Nominating  Committee. 

Chairman’s  Report. 

Address — ^“Consistency  of  Canned  Pumpkin,”  H.  R.  Smith,  Re¬ 
search  Laboratory,  National  Canners  Association,  Washing¬ 
ton,  D.  C. 

Address — “What  the  Housewife  Desires  in  Canned  Pumpkin,” 
Miss  Ruth  Atwater,  Director  of  Home  Economics,  National 
Canners  Association,  Washington,  D.  C. 

Address — “Some  Other  Factors  I  Have  Found  in  Pumpkin 
Growing,”  A.  T.  Erwin,  State  College  of  Agriculture,  Ames, 
Iowa. 

Address — “Canning  Better  Pumpkin  for  Pie  Bakers’  Use,”  Jas. 
Henderson,  Case-Moody  Pie  Co.,  Chicago,  Ill. 

Simplification  of  Containers. 

Election  of  Officers. 

9.30  A.  M. — Kraut  Section — Private  Dining  Room  2,  Stevens 
Hotel. 

L.  S.  Argali,  Marshalltown,  Iowa,  Chairman. 

A.  J.  Wallace,  Chicago,  Ill.,  Secretary. 

Appointment  of  Nominating  Committee. 

Report  of  Chairman. 

Announcement  of  1929  Kraut  Pack. 

Address — “Latest  Developments  in  Breeding  Yellows-Resistant 
Cabbage,”  J.  C.  Walker,  University  of  Wisconsin,  Madison, 
Wis. 

Address — '“Fermentation  and  Canning  of  Sauerkraut,”  W.  E. 
Vaughn,  Research  Division,  American  Can  Co.,  Chicago,  Ill. 

Address — “The  Sale  of  Kraut  Juice,”  C.  P.  Lathrop,  Rochester, 
N.  Y. 

Simplification  of  Containers. 

Discussion. 

Election  of  Officers. 

This  meeting  will  be  followed  by  a  meeting  of  the  National 

Kraut  Packers  Association. 

9.30  A.  M. — Wax  and  Green  Bean  Section — West  Ball  Room, 
Stevens  Hotel. 

S.  H.  Shriver,  Westminster,  Md.,  Chairman. 

Dan  F.  Gerber,  Fremont,  Mich.,  Secretary. 

Appointment  of  Nominating  Committee. 

Chairman’s  Report. 

Address — “Practical  Control  of  the  Bean  Beetle,”  Ralph  0.  Du- 
lany,  Fruitland,  Md. 

Address — “Practical  Problems  of  Bean  Production,”  0.  M.  Wat¬ 
son,  County  Agent,  Tennessee  Agricultural  Extension  Service, 
Newport,  Tenn. 

Address — “Bean  Diseases  and  Seed  Production,”  W.  J.  Zau- 
meyer.  Bureau  of  Plant  Industry,  U.  S.  Department  of  Agri¬ 
culture,  Washington,  D.  C. 

Address — “Some  Views  of  Factory  Operations,”  Jay  D.  Fuller, 
South  Dajd»n,  N.  Y. 


E.  B.  COSGROVE.  President 
National  Canners  Association 

Cooling  Under  Pressure:  Discussion  leader,  C.  O.  Ball,  Re¬ 
search  Division,  American  Can  Co.,  Chicago,  Ill. 

Deterioration  of  Shelled  Peas:  Discussion  leader,  H.  R.  Smith, 
Research  Laboratory,  National  Canners  Assotnation,  Wash¬ 
ington,  D.  C. 

Equivalent  Cooks  of  Corn  and  Peas  at  Different  Temperatures: 
Discussion  leader,  J.  R.  Esty,  Director,  Western  Branch  Re¬ 
search  Laboratory,  National  Canners  Association,  San  Fran¬ 
cisco,  Cal. 

Coding  of  Corn  and  Peas:  Discussion  leader,  A.  E.  Stevenson, 
Research  Department,  Continental  Can  Co.,  Chicago,  Ill. 

2.00  P.  M. — Informal  Conference  on  Raw  Products  Problems — 
North  Assembly  Room,  Stevens  Rotel. 

Charles  G.  Woodbury,  Director  of  Raio  Products  Research,  Na¬ 
tional  Canners  Association,  in  charge. 

Tomato  Color  Investigations:  Discussion  leader,  J.  H.  MacGil- 
livray,  Pui-due  Experiment  Station,  Lafayette,  Ind. 

Where  Do  We  Go  from  Here  in  Buying  Raw  Products  on  Grade: 
Discusion  leader,  F.  C.  Gaylord,  Purdue  Experiment  Station, 
Lafayette,  Ind. 

What  Was  the  Matter  with  Henderson  Bush  Lima  Seed  in 
1929?  Discussion  leader,  L.  L.  Harter,  U.  S.  Department  of 
Agriculture,  Washington,  D.  C. 

Western  Seed  Growing  and  the  Bean  Disease  Problem:  Discus¬ 
sion  le.ader,  W.  J.  Zaumeyer,  U.  S.  Department  of  Agricul¬ 
ture,  Washington,  D.  C. 

WEDNESDAY  MORNING,  JANUARY  22nd 

6.30  A.  M. — Canning  Machinery  and  Supplies  Association — An¬ 
nual  Meeting — Tower  Bali  Room. 

P.30  A.  M. — Fruit  Section — West  Ball  Room,  Stevens  Hotel. 

Howard  M.  Lum,  Hilton,  N.  Y.,  Chairman. 

J.  O.  Holt,  Eugene,  Oregon,  Secretary. 

Anpointment  of  Nominating  Committee. 

Chairman’s  Report. 

Address — “Recent  Observations  on  the  Springer  Perforation 
Studies,”  G.  S.  Bohart,  Western  Branch  Laboratory,  National 
Canners  Association,  San  Francisco,  Cal. 

Address — “Simplification  of  Containers,”  P.  H.  H.  Dunn,  Divi¬ 
sion  of  Simplified  Practice,  U.  S.  Department  of  Commerce, 
Washington,  D.  C. 

Address — “Treating  the  Buyer  Fairly,”  E.  A.  Meyer,  Biglerville, 

Pa. 
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Address — “Preserving  Fruits  and  Vegetables  by  Freezing,”  H. 
C.  Diehl,  Wenatchee  Office,  U.  S.  Department  of  Agriculture, 
Wenatchee,  Wash. 

Address — Quality  of  Canned  Fruit  in  Relation  to  Pie  Thicken¬ 
ers,”  H.  E.  Turley,  Stein-Hall  Manufacturing  Co.,  Chicago,  Ill. 
Discussion. 

Election  of  Officers. 

t.30  A.  M. — Pea  Section— North  Ball  Room,  Stevens  Hotel. 

W.  G.  Glascoff,  Waupun,'Wis.,  Chairman. 

F.  A.  Ethridge,  Jr.,  Rome,  N.  Y.,  Secretary. 

Appointment  of  Nominating  Committee. 

Chairman’s  Report. 


GORDON  H.  KELLOGG.  President 
Canning  Machinery  &  Supplies  Association 

Address — “Big  Pods  and  Little  Peas,”  Harvey  R.  Burr,  Secre¬ 
tary,  Wisconsin  Canners  Association,  Madison,  Wis. 

Address — “Control  of  Blancher  Contamination,”  E.  J.  Cameron, 
Research  Laboratory,  National  Canners  Association,  Wash¬ 
ington,  D.  C. 

Address — “Protection  Against  Unfounded  Damage  Claims,”  H. 
M.  Loomis,  Assistant  Secretary,  National  Canners  Associa¬ 
tion,  Washington,  D.  C. 

Simplification  of  Containers. 

Discussion. 

Election  of  Officers. 

9.30  A.  M. — Baked  Bean  Section — Private  Dining  Room  2,  Ste¬ 
vens  Hotel. 

Frank  H.  Raymond,  Fremont,  Mich.,  Chairman. 

Robert  O.  Seeley,  Grand  Rapids,  Mich.,  Secretary. 

Appointment  of  Nominating  Committee. 

Chairman’s  Report. 

Address — “World- W’ide  and  Domestic  Sources  of  Beans  Suitable 
for  Canning  as  Baked  Beans,”  K.  P.  Kimball,  Lansing,  Mich. 

Address — “Varieties  of  Beans  for  Baked  Beans,”  C.  A.  Gren- 
leaf.  Research  Laboratory,  National  Canners  Association, 
Washington,  D.  C. 

Address — “Tolerance  in  Bean  Grades,”  W.  C.  Geagley,  State  An¬ 
alyst,  Michigan  Department  of  Agriculture,  Lansing,  Mich. 

Address — “Simplification  of  Containers,”  P.  H.  H.  Dunn.  Divi¬ 
sion  of  Simplified  Practice,  U.  S.  Department  of  Commerce, 
Washington,  D.  C. 

Discussion. 

Election  of  Officers. 

2.00  P.  M. — Informal  Conference  on  Canning  Problems — Private 
Dining  Room  1,  Stevens  Hotel. 

J.  R.  Esty,  Director,  Western  Branch  Research  Laboratory,  Na¬ 
tional  Canners  Association,  in  charge. 

Processing  and  Cooling  of  Tomatoes:  Discussion  leader,  Wm.  H. 
Harrison,  Manager,  Research  Department,  Continental  Can 
Co.,  Chicago,  Ill. 

Eouivalent  Cooks  at  Different  Temperatures  of  Vegetables  of 
Medium  Acidity,  Such  as  Asparagus,  Beets  and  String  Beans: 
Discussion  leader,  W.  D.  Bigelow,  Director,  Research  Labora¬ 
tory,  National  Canners  Association,  Washington,  D.  C. 

Processing  of  Vegetables  of  Medium  Acidity,  Such  as  Aspara¬ 
gus,  Beets  and  String  Beans:  Discussion  leader,  D.  F.  Samp¬ 


son,  Research  Division,  American  Can  Co.,  Chicago,  Ill. 

Coding  of  Cans:  Discussion  leader,  E.  D.  Clark,  Director,  North¬ 
west  Branch,  National  Canners  Association,  Seattle,  Wash. 

2.00  P.  M. — Informal  Conference  on  Raw  Products  Problems — 
North  Assembly  Room,  Stevens  Hotel. 

Charles  G.  Woodbury,  Director  of  Raw  Products  Research,  Na¬ 
tional  Canners  Association,  in  charge. 

Sweet  Corn  Breeding  and  Variety  Improvement:  Discussion 
leader,  H.  K.  Hayes,  University  of  Minnesota,  St.  Paul,  Min. 
Sweet  Corn  Varieties,  Especially  the  Yellow  Ones:  Discussion 
leader,  D.  N.  Shoemaker,  U.  S.  Department  of  Agriculture, 
Washington,  D.  C. 

The  Soil  Fertility  Problem  and  Its  Relation  to  Better  Sweet 
Corn:  Discussion  leader,  G.  N.  Hoffer,  N.  V.  Potash  Export 
My.,  Lafayette,  Ind. 

THURSDAY  iMORNING,  JANUARY  23rd 

9.30  A.  M. — Com  Section — North  Ball  Room,  Stevens  Hotel. 

\V.  P.  Hartman,  Grand  Rapids,  Mich.,  Chairman. 

Appointment  of  Nominating  Committee. 

».jnairman’s  Report. 

Address — “Processing  and  Cooking  of  No.  10  Whole  Grain  Can¬ 
ned  Corn,”  D.  F.  Sampson,  Research  Division,  American  Can 
Co.,  Chicago,  Ill. 

Address — “Sterility  in  Canned  Corn,”  E.  J.  Cameron,  Research 
Laboratory,  National  Canners  Association,  Washington,  D.  C. 
Address — ^“Distribution  Problems,”  Wroe  Alderson,  Domestic 
Commerce  Division,  U.  S.  Department  of  Commerce,  Wash¬ 
ington.  D.  C. 

Address — “From  a  Woman’s  Viewpoint,”  Bess  Gearhart  Morri¬ 
son,  Lincoln,  Neb. 

Address — “A  Suitable  Uniform  Trade  Name  for  Whole  Grain 
Corn,”  Charles  Meister,  Fairmont,  Minn. 

Address — “Crop  Hazard,”  Lawrence  G.  Warder,  Chicago,  Ill. 
Simplification  of  Containers. 

Discussion. 

ii:  lection  of  Officers. 

9.30  A.  M. — Meat  Section — Private  Dining  Room  2,  Stevens 
Hotel. 

L.  M.  Tolman,  Chicago,  Ill.,  Chairman. 

C.  R.  Moulton,  Chicago,  Ill.,  Secretary. 

Appointment  of  Nominating  Committee. 

Chairman’s  Report. 

Address — ^“Bacterial  Content  of  Salt,”  John  Yesair,  Research 
Laboratory,  National  Canners  Association,  Washington,  D.  C. 
Address — ^“Simplification  of  Containers,”  P.  H.  H.  Dunn,  Divi¬ 
sion  of  Simplified  Practice,  LT.  S.  Department  of  Commerce, 
Washington,  D.  C. 

Address — “Use  of  Experimental  Packs  in  Processing  Studies,” 
E.  J.  Cameron,  Research  Laboratory,  National  Canners  Asso¬ 
ciation,  Washington,  D.  C. 

Discussion. 

Election  of  Officers. 

9.30  A.  M. — Beet  Section — Room  423-A,  Stevens  Hotel 
J.  P.  Kraemer,  Templeton,  Wis.,  Chairman. 

F.  L.  Shannon,  Rochester,  N.  Y.,  Secretary. 

Appointment  of  Nominating  Committee. 

Chairman’s  Report. 

Announcement  of  1929  Beet  Pack. 

Address — “Beet  Production,”  A.  D.  Radebaugh,  American  Can 
Co.,  Baltimore,  Md. 

Address — “Simplification  of  Containers  and  Counts,”  F.  L.  Shan¬ 
non,  Rochester,  N.  Y"". 

Address — “Processing  of  Beets,”  H.  A.  Jones,  Research  Division, 
American  Can  Co.,  Chicago,  Ill. 

Discussion. 

Election  of  Officers. 

2.00  P.  M. — Informal  Conference  on  Canning  Problems — Private 
Dining  Room  2,  Stevens  Hotel. 

E.  L.  Clark,  Director,  Northwest  Branch,  National  Canners  As¬ 
sociation,  in  charge. 

Preservation  of  Fruits  and  Vegetables  by  Freezing:  Discussion 
leader,  H.  C.  Diehl,  U.  S.  Department  of  Agriculture,  Wenat¬ 
chee,  Wash. 

Springers  and  Perforations  in  Canned  Fruits :  Discussion  leader, 
E.  F.  Kohman,  Research  Laboratory,  National  Canners  Asso¬ 
ciation,  Washingfton,  D.  C. 

Coding  of  Cans:  Discussion  leader,  G.  S.  Bohart,  Western 
Branch  Research  Laboratory,  National  Canners  Association, 
San  Francisco,  Cal. 

3.30  P.  M. — Informal  Conference  on  Raw  Products  Problems — 
North  Assembly  Room,  Stevens  Hotel. 

Charles  G.  Woodbury,  Director  of  Raw  Products  Research,  Na¬ 
tional  Canners  Association,  in  charge. 

Changes  and  Trends  in  Canning  Varieties  of  Peas:  Discussion 
leader,  D.  N.  Shoemaker,  U.  S.  Department  of  Agriculture, 
Washington,  D.  C. 
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Pumpkin  and  Squash;  Varieties  and  Production  Methods:  Dis¬ 
cussion  leader,  A.  T.  Erwin,  Iowa  Agricultural  Experiment 
Station,  Ames,  Iowa. 

FRIDAY  MORNING,  JANUARY  24th 

9.30  A.  M. — General  Session — North  Ball  Room,  Stevens  Hotel. 

E.  B.  Cos^ove,  Le  Sueur,  Minn.,  President,  National  Canners 
Association,  presiding. 

Report  of  Committees 

Finance — B.  C.  Nott,  Grand  Rapids,  Mich.,  Chairman. 
Conference — Royal  F.  Clark,  Beaver  Dam,  Wis.,  Chairman. 
Resolutions — E.  E.  Chase,  Jr.,  San  Jose,  Cal.,  Chairman. 
Scientific  Research — Richard  Dickinson,  Eureka,  Ill.,  Chairman. 
General  Advertising — Royal  F.  Clark,  Beaver  Dam,  Wis.,  Chair¬ 
man. 

Simplifiction  of  Containers,  F.  A.  Wilder,  Santa  Clara,  Cal., 
Chairman. 

Other  Committees. 

Reports  of  Chairmen  of  Sections. 

Installation  of  Officers. 

27th  ANNUAL  CONVENTION  NATIONAL  FOOD 
BROKERS  ASSOCIATION 
MONDAY  MORNING.  JANUARY  20th 
8.00  A.  M. — Breakfast  Meeting  of  the  Executive  Committee — 
Stevens  Hotel. 

10.00  A.  M. — Annual  Meeting  Board  of  Directors — South  Ball 
Room,  Stevens  Hotel. 

TUESDAY  MORNING,  JANUARY  2lst 

9.30  A.  M. — Opening  Session — South  Ball  Room,  Stevens  Hotel. 
9:30  Call  to  order;  roll  call;  minutes  of  previous  meeting. 

9.35:  Report  of  the  President,  Willis  W.  Johnson,  Little  Rock, 

Ark. 

9.50:  Address,  J.  H.  McLaurin,  President,  American  Wholesale 
Grocers  Association. 

10.05:  Address,  T.  F.  Branham,  President,  National  Wholesale 
Grocers  Association. 

10.20:  Address,  W.  H.  Albers,  President  National  Chain  Stoi'e 
Association, 

10.35:  Address,  George  D.  Olds,  Jr.,  President,  Associated  Gro¬ 
cery  Manufactures  of  America. 

10,50:  Address,  Gordon  H.  Kellogg,  President,  Canning  Machin¬ 
ery  and  Supplies  Association. 

11.05:  Address,  E.  B.  Cosgrove,  President,  National  Canners 
Association. 

11.20:  Appointment  of  Convention  Committees. 

11.25:  Report  of  the  Secretary. 

11.40:  Report  of  the  Treasurer. 

Announcements  and  general  discqssion. 

12.00:  Adournment. 

6.30  P.  M. — The  Brokers’  Convention  Dinner — Main  Dining 
Room,  Mezzanine  Floor  North,  Stevens  Hotel. 

President  Willis  W.  Johnson,  presiding. 

Address — Lieut.  Jack  Richardson,  U.  S.  N.,  U.  S.  Naval  Ob¬ 
server  on  the  Graf  Zeppelin. 

Address — “The  Psychology  of  Laughter,”  Charles  Milton  New¬ 
comb,  Delaware,  Ohio. 

WEDNESDAY  MORNING.  JANUARY  22nd 

9.30  A.  M. — Executive  Session — South  Ball  Room,  Stevens  Hotel. 
9.30:  Call  to  order;  outline  of  program  and  general  discussion. 
10.08 :  Specific  discussion  of  leading  and  important  topics  of  cur¬ 
rent  interest  to  Association  members.  Topic  leaders  will  be 
selected  from  among  the  membership,  and  only  members  in 
good  standing  will  be  admitted.  Opportunity  will  be  afforded 
each  member  to  express  himself. 

12.00:  Adjournment. 

THURSDAY  MORNING.  JANUARY  23rd 

9.30  A.  M. — Second  Open  Session — South  Ball  Room,  Stevens 
Hotel. 

9.30:  Call  to  order. 

Further  general  discussion  “for  the  good  of  the  order.” 

Reports  of  the  Standing  Committees. 

10.45:  Report  of  the  Trade  Practice  Conference  Committee. 
11.00:  Report  of  the  Resolutions  Committee.  ^ 

11.30:  Report  of  the  Committee  on  Nominations. 

Election  of  officers. 

Installation  of  officers  and  directors. 

Report  of  tellers  on  election  of  directors. 

Adjournment. 

Immediately  following  the  adjournment  there  will  be  a  meeting 
of  the  new  officers  with  the  new  Board  of  Directors  to  organize 
and  outline  the  program  of  activities  for  1930. 

Organization  meting  of  the  1930  Executive  Committee. 


AMUSEMENTS 
SUNDAY.  JANUARY  19th 

6.30  P.  M. — The  President’s  Invitational  Supper,  National  Food 
Brokers  Association — North  Ball  Room, 

7.00  P,  M. — Reception  of  the  Old  Guard  Society — ^Third  Floor, 
Tower  Ball  Room,  Stevens  Hotel,  followed  by  dinner  at  8.00 
P.  M.  on  fourth  floor.  Tower  Ball  Room. 

TUESDAY  EVENING.  JANUARY  21st 

6.30  P.  M. — The  Brokers  Convention  Dinner — Main  Dining  Room, 
Mezzanine  Floor,  Stevens  Hotel. 


WILLIS  W.  JOHNSON,  President 
National  Food  Brokers  Association 


WEDNESDAY  EVENING.  JANUARY  22nd 

7.00  P.  M. — Annual  Dinner  Dance— Main  Dining  Room,  Stevens 
Hotel. 

Given  under  the  auspices  of  the  Canning  Machinery  and  Sup¬ 
plies  Association.  Covers  will  be  limited  to  five  hundred.  Tickets 
can  be  secured  from  the  committee. 

6.30  P.  M. — Anchor  Cap  and  Closure  Corporation  Dinner — Grand 
Ball  Room,  Palmer  House. 

THURSDAY  EVENING,  JANUARY  23rd 

8.30  P.  M. — The  American  Can  Company  will  entertain  at  Me- 
dinah  Temple. 

FRIDAY,  JANUARY  24th,  Morning 

9.30  A.  M. — General  Session,  National  Canners  Association — 
North  Ball  Room,  Stevens  Hotel. 

10.00  A.  M.-l.OO  P.  M. — Machinery  and  Supplies  Exhibit — Ste¬ 
vens  Hotel. 

Afternoon 

1.00  P.  M.-.5.00  P.  M. — Machinery  and  Supplies  Exhibit — Stevens 
Hotel. 

NATIONAL  PICKLE  PACKERS  ASSOCIATION 
37th  Annual  Convention,  Palmer  House,  Chicago. 

10.00  A.  M. — Calling  the  roll.  Reading  minutes  of  previous 
meeting.  Report  of  President.  Report  of  Treasurer,  Report 
of  Secretary.  Report  of  Standing  Committees. 

Differential  Card,  Mr.  C.  B.  Crandell. 

Standard  for  Dill  Pickles,  Mr.  L.  W.  Hathaway. 

Advertising,  Mr.  C.  M,  Walters. 

Recess  for  Lunch, 

Address — “Cultivation  and  P’ertilization  of  Cucumber  Patches,” 
Dr,  H.  B.  Siems,  of  Swift  &  Co. 

Election  of  Officers  and  Directors. 

Report  of  Committee  on  Seed  Development,  Mr.  H.  B,  Blandford. 
Address — “Cucumber  Seed  Development,”  Prof.  George  E.  Starr, 
of  Michigan  College  of  Agriculture. 

Address — “Freight  Rate  Matters,”  Mr.  L,  E.  Whitney. 

General  Discussion: 

Cucumber  Acreage  Season  1930. 

Stocks  on  Hand. 

Market  Conditions. 
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Machinery  and  Supplies  Exhibit 


To  be  Held  in  Conjunction  With  The  Twenty-Third  Annual  Convention  of 
The  National  Canners  Association 
Hotel  Stevem,  Chicago — January  20  to  24,  1930 

Alphabetical  list  of  Exhibitors  and  Description  of  Exhibits 

See  ** Where  To  Buy’*  at  Back  of  this  Issue  for  Full  List  of  Machinery  and  Supplies  used, 

and  the  men  who  supply  them. 


IN  MACHINERY  HALL  ANGELUS  SANITARY  CAN  MCHY.CO.,  LosAngeles  108-109 

Exhibiting  the  famous  Angelus  Closing  Machine,  and  the 
smooth,  perfect  work  it  does  in  closing  cans  rapidly  and 
(Downstairs)  safely.  Call  and  examine  this  machine  and  learn  details. 


ADRIANCE  MACHINE  WORKS,  Brooklyn,  N.  Y . 37-39 

Exhibiting  automatic  closing  machines  for  bottles,  jars  and 
other  food  packages,  in  operation,  with  attendants  to  explain 
and  quote. 

ALUMINUM  CO.  OF  AMERIC.\,  Pittsburgh . 70-72 

Exhibiting  aluminum  and  its  possibilities  in  the  making  of 
machinery  and  utensils  adaptable  to  food  production.  The 
aluminum  “Goldy”  Seals  for  glass-packed  goods  and  the 
machine  for  applying  them. 

Representatives  will  gladly  demonstrate  and  quote. 

AMERICAN  METAL  CAP  CO.,  Long  Island  City,  N.  Y.76-80 
Exhibiting  samples  of  packaged  goods  closed  with  the  pop¬ 
ular  Amer-Seal,  and  the  machine  for  applying  them.  Dem¬ 
onstrators  and  representatives  welcome  investigations  and 
opportunity  to  show  advantages. 

AMS,  MAX  MACHINE  CO.,  New  York  City . 67-69 

Exhibiting  the  famous  line  of  Ams  Closing  Machines  for 
sanitary  cans,  of  all  sizes,  round  or  square.  The  new 
Amsco  Ace,  built  by  master  builders  especially  to  meet 
requirements  in  the  canneries,  but  also  for  can-making  fac¬ 
tories,  with  a  capacity  there  of  360  cans  per  minute.  An  ex¬ 
hibit  which  every  canner  should  visit  and  acquaint  himself 
with  its  smooth,  dependable  wearing  qualities. 


ANSTICE,  JOSIAH  &  CO.,  Inc..  Rochester,  N.  Y . 125-126 

Exhibiting  machinery  for  cutting  and  dicing  vegetables. 
Dices  into  clean-cut  cubes  vegetables  and  fruits,  separating 
the  diced  from  the  trimmings  in  one  operation.  Representa¬ 
tives  on  hand  to  show  machine  in  operation. 

AYARS  MACHINE  CO.,  Salem,  N.  J .  9-10 

Exhibiting  well-known  Ayars  Fillers  for  almost  if  not  every 
fruit  and  vegetable  into  cans;  the  Ayars  continuous  tomato 
washing,  trimming  and  coreing  system,  Ayars  continuous 
cooker,  complete  line  of  machines  for  preparing  beets  for 
canning,  corn  shaker,  process  time  clock,  pulp  machines,  etc. 

In  attendance:  Chas.  Ayars,  Wm,  Ayars,  J.  C.  Butcher 
and  the  full  force  of  salesmen  and  demonstrators.  An  ex¬ 
hibit  to  be  carefully  studied. 

AMERICAN  UTENSIL  CO.,  Chicago .  41 

The  name  tells  its  own  story,  and  the  canners  who  in  fact 
conduct  great  food  kitchens  will  examine  with  interest  the 
offerings  of  this  new  exhibitor. 

BERLIN-CHAPMAN  CO..  Berlin,  Wis . 18-20 

Exhibiting  the  leaders  in  their  complete  line  of  Cannery 
Machinery  for  every  product,  including  Milk  and  Meats. 

The  New  Quality  Pea  Separator,  a  new  Regrader  for  peas; 
Rustless  Brine  Tanks  and  Coils;  Process  Kettles,  Crates, 

In  attendance:  Frank  Chapman,  assisted  by  his  popular 
representatives. 


In  attendance:  All  the  popular’ representatives  of  this  old¬ 
est  closing  machine  company  in  the  business,  with  an  abun¬ 
dance  of  experience  to  answer  any  of  your  troubles  and  to 
give  valuable  pointers. 

ANCHOR  CAP  AND  CLOSURE  CO., 

Long  Island  City.  N.  Y . 76-80 

Exhibiting  samples  of  almost  every  food  product  in  package 
form,  and  an  array  of  proprietary  articles,  on  all  of  which 
the  Anchor  Cap  is  used  as  the  seal.  A  chance  for  food  stu¬ 
dents  to  view  the  extent  of  this  industry.  Always  an  attrac¬ 
tive,  interesting  exhibit.  Representatives  and  customers 
from  every  point  of  the  country  called  into  the  Convention, 
and  use  booth  as  rendezvous. 

ANDERSON-BARNGOVER  MFG.  CO.,  San  Jose,  Cal....  3 

Exhibiting  famous  A-B  Continuous  Cooker,  A-B  Pressure 
Coker,  A-B  Cooler,  A-B  Exhausters,  Fillers,  etc.,  in  con¬ 
junction  with  Sprague-Sells  Corp.  and  other  companies  now 
part  of  the  John  Bean  Mfg.  Co.  Exhibition  all  combined  in 
series  of  booths  offering  every  mechanical  device  used  in  the 
cannery  or  food  producing  kitchen,  including  condiment 
making,  dried  fruit  handling,  orchard  spraying  and  treat¬ 
ment  machinery 

In  attendance:  All  the  popular  representatives  of  each  of 
the  separate  companies  from  every  section  of  the  country. 
Many  machines  in  actual  operation  and  photos  and  cata- 
logpies  of  all  others. 


BLISS,  E.  W.  COMPANY,  Brooklyn,  N.  Y . 26-47 

Exhibiting  the  Bliss  Double  Seamer,  for  round  and  square 
cans.  Bliss  can-making  equipment  for  every  style  package 
from  packers'  cans  to  ash  cans.  Metal  working  machinery 
cf  every  description.  Machines  in  operation  and  representa¬ 
tives  to  demonstrate. 


H.  R.  BLISS,  Inc.,  Niagara  Falls,  N.  Y .  133 

Exhibit  of  corrugate  box  stitching  and  gluing  machinery. 
Stitcher  which  can  be  moved  about  as  wanted. 


BOUTELL  MFG.  CO.,  Rochester,  N.  Y .  29 

An  exhibit  of  apple  handling  and  peeling  machinery,  typi¬ 
fying  the  latest  and  best,  and  doing  work  so  that  the  visitor 
may  judge  for  himself.  Full  particulars  and  details. 


BROWN,  BOGGS  FDRY.  &  MACH.  CO.,  Hamilton,  One.  122 
Reception  booth,  headquarters  for  Canadian  Canners.  This 
firm  is  Canadian  representative  for  most  United  States 
makers  of  machinery. 

BURT  MACHINE  CO..  Baltimore . . . 95-98 

Exhibiting  latest  model  Burt  Labeling  Machine,  Burt  Box¬ 
ing  Machine.  Demonstrated  in  operation. 

In  attendance:  J.  L.  Whitehurst,  Charles  Wild  and  their 
well-known  representatives. 

CHAIN  BELT  CO.,  Milwaukee .  99 

Exhibiting  mainly  by  catalogue  the  long  line  of  power  trans¬ 
mission  machinery ;  chain  conveyors  for  every  purpose,  chain 
belt,  etc.  Representatives  on  hand  to  quote. 


IMCHCS  OF  VACUUM 
INStOe.  OF  CAN 


THE  CAMERON 
S07  Automatic 
Air  and  Vacuum 
Tester 

(300  cans  per  minute) 


This  machine  tests  cans  without  immerson  in  water. 

Saves  Time— Space—Labor  and  Machinery 

These  four  items  are  all  ''Cost  Items*'.  It  saves  can-drying’  and  its  operation  is 

**Cameron  Perfect** 

EVERY  MACHINE  FOR  CAN-MAKERS 

A  machine  for  every  operation  regardless  of  size  or  style  of  can. 


No.  248 

Automatic  Press 


No.  46  No.  51 

Thread-Rolling  Machine  Rotary  Double-Seamer 

Cameron  Can  Machinery  Co 

240  N.  Ashland  Ave.  CHICAGO,  U.  S.  A. 


>•'  :  * 

The  Cameron 
300  High  Speed 
Lock  Seamer 

CBody-mafcer  for  Salutary  Cans] 


1900  —  SO  can  boiUes  per  minute 
1910  —100  can  bodies  per  minute 

1920  —zoo  can  bodies  per  minute 

1930-^300  per  minute 


Note  these  1 930  features  which  make  possible  this  high  speedy  of  operation. 

Complete  electric  drive  and  control.  Any  mishap  immediately  operates  switches 
which  stop  the  machine  before  jamming. 

The  bl^nk  feed,  operating  from  two  magazines,  results  in  slower  reciprocating 
parts. 

Two  magazines  allow  the  insertion  of  blanks  farther  ahead  of  the  machines’ 
demand. 

This  machine  “rolls”  each  blank.  This  “breaking  of  the  tin  plate”  produces 
smooth,  attractive  bodies,  ideal  for  labelling.  There  are  no  wrinkles  or  slight  imp>er- 
fections  in  the  convex  surface. 

Roller  and  ball  bearings,  automatically  oiled. 

These,  and  other  features,  make  possible  the  300  can  bodies  p>er  minute. 

EVERY  MACHINE  FOR  CAN  MAKERS 

Cameron  Can  Machinery  Co. 

240  n.  Ashland  Ave.  >  •  CHICAGO,  U.  S.  A. 
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StMiOToiK 


Machinery  Hall 


CAMERON  CAN  MACHINERY  CO.,  Chicago . 101-104 

Exhibiting  the  Cameron  Double  Seamer;  the  Cameron  Roll¬ 
threading  Machine,  Cameron  Die  Stampers,  etc.  This  firm 
has  special  exhibit  of  Can  Making  Machinery  at  their  main 
building,  240  N.  Ashland  Ave.,  Chicago,  and  is  prepared  to 
take  any  interested  visitors  there  by  auto. 

In  attendance:  William  Cameron  and  his  popular  repre¬ 
sentatives. 

CROWN  CORK  AND  SEAL  CO.,  Baltimore . 81-83 

Exhibiting  Crown  Seal  for  food  products  and  bottled  goods 
of  all  kinds  and  the  machines  for  affixing  them.  An  interest¬ 
ing  exhibit  of  products  and  ways  to  handle  them. 

Full  corps  of  representatives  and  demonstrators  ready  and 
willing  to  explain. 

CHISHOLM-RYDER  CO..  Niagara  Falls,  N.  W . 118-121 

Exhibiting  a  working  model  of  the  Chisholm-Ryder  Viner, 
showing  every  feature  in  operation,  complete  in  every  de¬ 
tail.  Variable  speed  to  beater  cylinder  permits  adjustment 
to  suit  condition  of  peas. 

In  attendance:  S.  M.  Ryder  and  his  fine  staff  of  assistants 
ready  to  demonstrate  and  answer  all  questions. 


(Downstairs) 

COONS  MFC.  CO.,  Rochester,  N.  Y .  5 

Exhibiting  apple  handling,  paring  and  slicing  machinery; 
an  up-to-date  canning  unit  for  apples ;  of  especial  interest  to 
apple  canners,  sauce  makers,  etc. 

DEWEY  AND  ALMY  CHEMICAL  CO., 

Cambridge,  Mass . 84-86 

Exhibiting  “Gold  Seal”  products;  lining  compound  for  use 
in  sealing  sanitary  cans,  pastes  and  gums  for  attaching 
labels.  A  scientific  exposition  of  more  than  ordinary  inter¬ 
est. 

In  attendance :  A  full  corps  of  salesmen  and  representa¬ 
tives  ready  and  eager  to  explain  the  latest  developments  in 
this  field. 

DUNKLEY  CO.,  Kalamazoo,  Mich .  14 

Cherry  handling  machinery,  including  cherry  pitter,  cherry 
filler  and  weigher;  an  attractive  line  of  finely  made  ma¬ 
chinery. 

ECONOMIC  MACHINERY  CO.,  Worcester,  Mass . 32-33 

Exhibiting  the  World  Labeler  for  placing  labels  of  all  kinds 
on  bottles  and  other  packages,  other  than  cans.  A  straight- 
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away  system  from  filling  machines  to  boxes,  including  con¬ 
veyor  and  handler. 

Representatives  demonstrating  machine  in  operation.  An 
interesting  exhibit  worth  careful  inspection. 

ERMOLD,  EDW.  CO.,  New  York  City . . . 48-50 

Exhibiting  a  handsome  display  of  packaged  goods  in  all 
manner  of  glass  containers,  including  the  best-known  brands 
on  the  market,  all  labeled  on  the  famous  Ermold  Labeler. 
Working  exhibit  shows  the  machine  will  affix  any  size  or 
shape  of  label  anywhere  on  the  package,  and  can  be  em¬ 
ployed  to  handle  almost  any  kind  of  labeling.  Can  solve 
most  any  question  in  labeling. 

In  attendance:  W.  A.  Guthrie,  with  a  corps  of  lady  demon¬ 
strators,  salesmen,  etc.,  all  glad  to  answer  any  questions. 

ELGIN  MFG.  CO.,  Elgin,  Ill . . .  134 

Exhibiting  the  Elgin  Filling  Machine  for  filling  jellies,  jams 
and  other  such  products  into  glass  packages.  A  working 
exhibit  of  interest,  showing  a  huge  assortment  of  prominent 
packaged  goods  filled  on  the  Elgin  Filler. 

Representatives  will  gladly  demonstrate. 

FURGUSON,  J.  L.  CO.,  Joliet,  Ill . 110-112 

Exhibiting  the  “all  automatic  casing  and  container  Sealing 
Machine  unit,  a  system  for  handling,  filling  into  cases  and 
then  sealing  for  corrugated  or  solid  fiber  boxes.  Automatic 
packaging  machinery. 

Representatives  will  gladly  demonstrate  ability  to  rapidly 
handle  your  problems. 

FERRELL,  A.  T.  &  CO.,  Saginaw,  Mich . 105-107 

Exhibiting  well-known  Clipper  line  of  pea  and  bean  han¬ 
dling  machinery,  Clipper  Pea  Cleaner,  Sanitary  Conveyor, 
working  exhibit. 

In  attendance:  A.  T.  Ferrell,  with  his  popular  corps  of 
salesmen  and  representatives. 


FILLER,  THE  MACHINE  CO.,  Philadelphia . 57-58 

Exhibiting  automatic  machinery  for  filling  bottles,  in  opera¬ 
tion  to  show  speed  and  precision. 

Representatives  glad  to  explain  points  of  superiority. 

GLASCOTE  COMPANY  . 54-55 


An  exhibit  of  kettles,  pipes,  etc.,  lined  with  the  special  glass 
coating,  which  they  claim  resists  all  acids,  etc.,  and  permits 
food  products  to  be  handled  without  discoloration,  and  also 
helping  to  retain  better  flavor. 

HAMACHEK,  FRANK  MACH.  CO.,  Kewaunee,  Wis....30-43 
Exhibiting  Hamachek  Viner  in  operation;  new  Hamachek 
Viner  Fe^er;  Hamachek  Chain  Adjuster  for  fixing  chain 
belt;  Ensilage  Distributor,  etc. 

In  attendance:  F.  Hamachek,  Sr.,  and  Jr.,  and  corps  of 
representatives  to  explain  details  and  advantages  in  new 
improvements. 

HANSEN  CANG.  MACH.  CORP.,  Cedarburg,  Wis . 15-16 

Exhibiting  famous  “Master-Built”  line  of  Hansen  filling 
machines  for  vegetables  into  cans ;  Hansen  Automatic  Qual¬ 
ity  Pea  Grader,  Corn  Cooker-Filler,  Sanitary  Can  Wash¬ 
er,  Automatic  Kraut  Filler. 

In  attendance:  O.  A.  Hansen,  W.  W.  Singer,  Harold 
Muench  and  all  other  popular  representatives  of  this  pro¬ 
gressive  firm,  to  show  the  machines  in  operation. 

HORIX  MFG.  CO.,  Pittsburgh . 115-117 

Exhibiting  automatic  Filling  Machines  to  handle  soups 
and  such  products  in  any  size  cans;  filling  machines  for 
bottles  and  filling  machines  of  many  kinds.  This  is  the 
famous  Haller  line. 

In  attendance:  O.  Horix,  with  salesmen  and  representa¬ 
tives  to  demonstrate. 

HUNTLEY  MFG.  CO.,  Brocton,  N.  Y . 12-13 

Exhibiting  pea  and  bean  cleaning  and  separating  machin¬ 
ery;  the  famous  Monitor  line,  including  Blanchers,  Cherry 
Fitters,  Tomato  Scalders  and  Washers,  new  string  bean 
machinery  and  new  Pea  Grader. 

In  attendance:  W.  M.  Buchholtz,  W.  A.  Chapman  and  a 
corps  of  demonstrators  glad  to  explain  and  answer  all 
questions. 

INTERNATIONAL  NICKEL  CO.,  New  York  City .  7 

Exhibiting  samples  of  nickel  used  in  many  lines  of  food 
handling  machinery  where  corrosion  is  to  be  avoided  or 
blackening  of  food  prevented. 

Represenatives  glad  to  explain  scientific  use  of  nickel 
as  coating  for  kettles,’  pipes,  etc.,  and  as  complete  units. 


JAMES  H.  JONES .  113 

One  of  the  new  exhibits  at  the  Show,  and  containing  a  sur¬ 
prise.  Visit'them  and  make  them  welcome. 

KARL  KIEFER  MACHINE  CO.,  Cincinnati,  0 . 93-94 

Exhibiting  Filling  Machines  for  all  kinds  of  products,  cat¬ 


sup,  sauces,  jellies,  jams,  etc.,  all  in  operation.  Preser¬ 
vers’,  condiment  makers’  and  fruit  syrup  makers  machin¬ 
ery,  filters,  etc.,  bottle  washers  and  sterilizers. 

In  attendance:  El.  E.  Finch,  with  able  corps  of  demon¬ 
strators,  eager  to  help  solve  your  food  product  handling 
problems. 

KNAPP,  FRED  H.  CO.,  Ridgewood,  N.  J . 65-66 

Exhibiting  famous  Knapp  Labeling  Machines  for  all  pur¬ 
poses;  the  Knapp  motor-driven  Boxer,  for  handling  cans 
from  labeler  into  cases. 

In  attendance:  H.  E.  Turner  and  his  popular  representa¬ 
tives,  always  glad  to  demonstrate  the  labor-saving  features 
of  their  popular  machines. 

E.  M.  LANG  CO.,  Portland,  Me .  44 

“Ned”  Lang  says  he  will  give  a  new  demonstration  of  the 
Nubian  Mystery  that  will  reveal  or  make  clear  some  of  the 
hidden  secrets  of  can  making.  New  ideas  in  “lock  seaming” 
and  a  glass  top  can  which  will  stand  severe  processing. 

LANGSENKAMP,  F.  H.  CO.,  Indianapolis .  129 

Exhibiting  famous  Langsenkamp  line  of  tomato  product 
handling  machinery.  Jacket  Kettles,  Coils,  Indiana  Pulp- 
ers  for  tomatoes,  apples,  pumpkin,  etc.;  Indiana  Finisher, 
Chili  Sauce  Machine,  No.  10  Filler;  Indiana  Salter,  for 
adding  just  the  right  amount  of  salt  to  each  can;  Indiana 
Continuous  Pumpkin  Wilters. 

In  attendance:  F.  H.  Langsenkamp  and  a  corps  of  demon¬ 
strators,  eager  to  serve  you. 

LINK-BELT  CO.,  Chicago .  62 

Exhibiting  by  catalogue  mainly  their  extensive  line  of  Con¬ 
veying  Machinery,  chain  drives,  Continuous  Tomato  Con¬ 
veyor  or  Peeling  Table.  Their  motto  is  “Everj^hing  the 
canner  needs  for  transmitting  power  and  handling  mate¬ 
rial;”  Silo  Machinery,  etc. 

Representatives  glad  to  show  catalogue  or  to  take  inter¬ 
ested  ones  to  immense  plants  in  Chicago. 


LO\yELL  MACHINE  CO.,  Lowell,  Mass . 34-35 

Exhibiting  the  Lowell  fruit  and  vegetable  machines,  with 
demonstrators  eager  to  explain. 

MORRAL  BROS.,  Morral,  Ohio . . .  25 


Exhibits  the  newly  improved  Morral  Corn  Huskers,  in 
single  and  double  form.  Many  new  features.  Also  the 
Morral  Corn  Cutters  for  either  single  or  double  cut;  Mor¬ 
ral  Labeling  Machine  and  other  Morral  Machines. 

In  attendance:  S.  E.  and  W.  W.  Morral  and  demonstra¬ 
tors,  all  glad  to  show  improvements  which  mean  money- 
savers. 

MORRISON,  J.  L.  CO.,  Niagara  Falls,  N.  Y .  127 

Exhibiting  Wire  Stitching  Machines  for  sealing  corrugated 
or  solid  fiber  boxes.  Machines  in  operation. 

Representatives  glad  to  demonstrate. 

NATIONAL  LABELING  MACHINE  CO.. 

Long  Island  City .  51 

Exhibiting  Labeling  Machine  for  applying  various  sizes 
and  kinds  of  labels  to  glass  packed  goods.  Machine  in  op¬ 
eration.  Demonstrations  gladly  made. 

MACHINE,  O.  &  J.  CO.,  Worcester,  Mass . 52-53 

Exhibiting  the  O.  &  J.  Automatic  Crowner  for  capping  all 
kinds  of  glass  packed  goods;  the  O.  &  J.  Automatic  Labeler 
for  applying  all  sorts  of  labels  to  bottles,  cans,  etc.  Demon¬ 
strations  gladly  made. 

PFAUDLER  CO.,  Rochester,  N.  Y .  21 

Exhibiting  the  famous  Pfaudler  Vacuum  Pans  for  cooking 
food  products,  and  Pfaudler  Glass  Lined  Equipment,  in¬ 
cluding  all  kinds  of  kettles,  storage  vats,  mixing  tanks  and 
piping.  Most  recent  development  in  food  handling  to  retain 
flavor  and  color  and  prevent  discolorations. 

Representatives  invite  inspection  and  questions  without 
obligation. 

PHOENIX  HERMETIC  CO.,  Chicago . 59-61 

Extensive  display  of  food  products  sealed  with  the  famous 
Phoenix  Cap,  and  the  machines  for  applying  them.  Always 
an  interesting  booth,  and  educational  for  all  parties  inter¬ 
ested  in  food  production. 
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PNEUMATIC  SCALE  CO.,  LTD., 

Norfolk  Downs,  Mass . 87-88 

Exhibiting  new  Universal  Automatic  Capping  Machine  for 
applying  caps  to  bottled  goods.  A  straight-away  system, 
time  and  labor  saver. 

REEVES  PULLEY  CO.,  Columbus,  Ind . . .  135 

Exhibiting  the  well-known  Reeves  Variable  Speed  Trans¬ 
mission,  with  latest  improvements.  Standard  equipment  for 
hundreds  of  machines. 

Representatives  will  gladly  explain  all  details. 

A.  K.  ROBINS  &  CO.,  Baltimore .  11 

Exhibiting  tomato,  corn  and  pea  canning  machinery,  pro¬ 
cess  kettles,  hoists,  automatic  Salter,  Tomato  Washers  and 
Scalders,  Skin  Pump,  Lightning  Box  Sealer  for  corrugated 
or  solid  fiber  boxes,  and  the  full  line  of  Canners’  Supplies. 

In  attendance:  Robert  A.  Sindall,  Harry  Stansbury  and 
all  their  popular  representatives.  A  gathering  place  for 
Tri-State  canners. 

SCHMIDT,  F.  W.  PEA  HARVESTER  CO., 

New  Holstein,  Wis .  24 

Exhibiting  an  improved  Pea  Vine  Handling  Machine,  Pea 
Vine  Cutters  and  Gathering  Machinery  for  green  Peas. 

Representatives  cheerfully  explain. 

SCOTT  VINER  CO.,  Columbus,  Ohio .  136 

Reception  booth,  showing  by  photographs  and  catalogues 
the  famous  Scott  Viner  for  green  peas,  lima  beans,  etc. 
Lima  Bean  Rubbers,  for  handling  lima  beans. 

In  attendance:  Thom  A.  Scott,  W.  E.  Nicholoy  and  the 
other  popular  representatives  of  this  well-known  house. 

SINCLAIR-SCOTT  CO.,  Baltimore .  4 

Exhibiting  the  famous  Hydro-Geared  Pea  Grader,  a  new 
and  highly  improved  means  of  grading  peas  into  definite 
sizes.  Cleanliness  a  special  feature  of  the  machine,  and 
great  capacity. 

In  attendance:  Edwin  Rife,  John  Rife  and  demonstrators 
welcome  inquiries  and  investigation  without  obligation. 

SPRAGUE-SELLS  CORP.,  Chicago . 1-4,  130-144 

Exhibiting  as  Division  of  John  Bean  Mfg.  Co.,  above  de¬ 
scribed,  all  the  well-known  Sprague  and  Peerless  Machin¬ 
ery,  the  New  Peerless  Super  Husking  Machine,  and  com¬ 
plete  line  of  Corn  Canning,  Pea  Canning,  Tomato  Canning 
and  Fruit  Canning  Machinery.  The  house  which  adver¬ 
tises:  “If  it  is  used  in  a  Cannery,  Sprague-Sells  it.” 

In  attendance:  Ogden,  Millar  and  Neal  Sells,  and  all  the 
popular  representatives  of  this  big  concern. 


STANDARD  SEALING  EQUIPMENT  CORP .  132 

Exhibiting  system  of  handling  and  sealing  corrugated  or 
solid  fiber  boxes  after  filling;  mechanical  equipment  in  oper¬ 
ation.  Gladly  demonstrate. 

UNITED,  THE  COMPANY,  Baltimore .  8 


Exhibiting  the  famous  Tuc  Husker,  equipped  with  electric 
counter  to  keep  record  of  work.  An  always  very  popular 
exhibit  because  of  the  neat  compactness  of  the  machine 
and  its  capacity  for  work. 

In  attendance:  Ralph  Cover  and  a  corps  of  demonstra¬ 
tors,  glad  to  show  its  work,  and  without  obligation. 

U.  S.  BOTTLERS’  MACHINERY  CO.,  Chicago .  36 

Exhibiting  Bottle  Filling  Machinery  of  various  kinds  for 
preservers  and  condiment  makers. 

Representatives  in  attendance  glad  to  explain  all  ma¬ 
chines  and  answer  any  problems. 

VERI-BEST  BOX  SEALER  CO.,  New  Holstein,  Wis....  23 

Exhibiting  new  style  machine  for  sealing  corrugated  and 
solid  fiber  containers.  Rapid,  accurate  machine. 

Representatives  on  hand  to  demonstrate  machine  in  op¬ 
eration. 

WESTMINSTER  MACHINE  CO.,  Westminster,  Md....l23-124 
Exhibiting  the  well-known  Kyler  Boxer  for  use  after  label¬ 
ing  machines  or  continuous  cookers.  Motor  equipped,  one- 
man  operation  with  capacity  equal  to  highest  demands.  An 
interesting  exhibit  of  an  up-to-date  machine  used  more 
largely  every  year. 

In  attendance:  A.  H.  Kyler  and  a  corps  of  demonstrators 
showing  machine  in  operation. 

WHITE  CAP  CO.,  Chicago,  Ill . 89-90-91 

Exhibiting  samples  of  food  products  in  glass  packages, 
sealed  with  the  special  cap  made  by  this  company  and  the 
machine  for  applying  it. 

Representatives  will  gladly  demonstrate  it. 

WILLIAMS  SEALING  CORP.,  Decatur,  Ill .  7 

Exhibiting  glass-packed  foods  of  all  kinds,  sealed  with  the 
famous  “Cork-n-Seal”  closure.  This  is  applicable  appar¬ 
ently  to  all  manner  of  packages  and  visitors  will  be  inter¬ 
ested  in  the  large  variety  of  glassware  shown  and  the  di¬ 
versity  of  foods  inclosed. 

Representatives  will  gladly  show  machine  in  operation 
and  demonstrate  its  possibilities. 


Supplymen 

Grand  Ballroom  Booths 


AMERICAN  CAN  COMPANY,  New  York  City....64-67,  90-95 
Reception  booth  exhibiting  packers’  cans  of  all  sizes  and 
kinds  used  by  the  food  trade,  and  samples  of  specialty  ar¬ 
ticles  in  tinware  for  other  lines  of  industry.  Seaming  Ma¬ 
chines.  Can  Handling  outfits  by  catalogues.  In  attendance: 
President  H.  W.  Phelps,  Vice-President  Harry  Craver,  Gen¬ 
eral  Manager  of  Sales  Geo.  W.  Cobb;  G.  H.  Kellogg,  As¬ 
sistant  Manager  of  Sales  and  President  of  the  Canning 
Machinery  and  Supplies  Association,  and  the  full  corps  of 
representatives.  Friends  and  customers  will  find  all  their 
friends  from  every  district  of  this  big  Company,  and  new 
customers  will  find  a  ready  answer  to  their  problems  cover¬ 
ing  cans  or  the  sealing  and  handling  thereof.  They  are 
there  to  serve  their  friends  and  customers;  have  plants  at 
all  advantageous  points,  and  furnish  the  latest  and  best 
Closing  Machines. 

ASSOCIATED  SEED  GROWERS,  INC., 

New  Haven,  Conn . 61-62,  69-70 

Exhibiting  a  full  line  of  canners’  seeds  of  every  description, 
produced  on  their  own  breeding  farms.  This  combination  of 
the  well-known  Clark.  Allen  and  Keeney  seed  firms  repre¬ 
sents  the  largest  commercial  producer  of  seed  stock  in  the 
country.  Pure  bred  seed  development  a  specialty.  In  attend¬ 
ance:  Representatives  of  all  these  well-known  Companies 


and  the  salesmen  you  are  familiar  with,  headed  by  Presi¬ 
dent  Arthur  B.  Clark. 


BARNARD,  W.  W.  CO.,  Chicago . .  28 

Exhibiting  samples  of  canners’  seeds  of  every  description. 

A  full  corps  of  representatives  on  hand  to  meet  their 
friends. 

BROTHERTON-KIRK  SEED  CO.,  Bozeman,  Mont. .  51 

Special  strains  of  seed  Peas  grown  in  the  dry  sections  of 
the  far  West.  Beans  and  other  samples.  Messrs.  Brother- 
ton  and  Kirk  with  well-knov/n  representatives. 

CALVERT  LITHOGRAPHING  CO.,  Detroit,  Mich . .  98 


Exhibiting  samples  of  fine  label  work  produced  in  their 
model  plant.  In  attendance:  President  Geo.  W.  Heigho,  Sec¬ 
retary  Fred  Huetwell,  and  Frank  W.  Bernard,  Sales  Man¬ 
ager.  Headquarters  for  fine  lithographic  work  of  every 
description. 

CANNER  PUBLISHING  CO.,  Chicago .  20 

Publishers  “The  Canner,”  well-known  journal  of  the  indus¬ 
try,  glass-packed  goods,  brokers’  interests,  etc.  At  the  booth 
J.  J.  Mulligan,  Editor;  George  Shaw,  Manager,  and  L.  V. 
Cunningham,  Advertising. 


22 


THE  CANNING  TRADE 


January  13,  1930 


NAT’L  TRADE  JOURNAL,  Inc.,  New  York . .  4 

Chain  publishers  of  many  trade  journals,  among  them  “Can¬ 
ning  Age,”  monthly  journal,  devoted  to  the  scientific  side 
of  the  business.  All  representatives. 

“THE  CANNING  TRADE.”  Baltimore . . .  9 

Publisher  of  the  Industry’s  Literature;  the  journal  of  the 
canned  foods  industry  for  more  than  50  years.  Arthur  I. 
Judge,  Editor;  Arthur  J.  Judge,  advertising. 

COLONIAL  SALT  CO.,  Akron,  Ohio .  47 

Exhibiting  special  high-grade  canners’  salt  under  the  well- 
known  name  “Colonial  Canners’  Salt.”  In  attendance:  H. 

C.  Elwood. 

CONTINENTAL  CAN  CO.,  New  York  City . 53-55,  76-81 

Reception  booth  exhibiting  samples  of  plain  and  decorated 
tinware,  with  special  attention  to  packers’  cans  of  every 
size  and  description.  Recently  acquired  plants  give  them 
factory  facilities  at  all  stragetic  points;  emphasizing  ser¬ 
vice,  and  dependability  of  Closing  Machines,  furnished  with 
the  cans.  In  attendance:  President  C.  C.  Conway,  Vice-Pres¬ 
idents  S.  J.  Steele,  O.  C.  Huffman,  T.  G.  Searle,  E.  Everett 
Gibbs,  R.  A.  Rouse,  and  the  full  line  of  popular  representa¬ 
tives  from  all  the  various  districts  of  the  country. 

D.  M.  FERRY  CO.,  Detroit,  Mich .  43 

Exhibiting  the  well-known  Ferry  line  of  seeds  of  all  kinds. 

In  attendance:  “Ted”  Cobb  and  his  assistants. 

F.  G.  FINDLEY  CO.,  Milwaukee,  VVis .  6 

Exhibiting  Pastes  and  Gums  suitable  for  canners’  use.  In 
attendance:  F.  G.  Findley,  the  well-known  Hecker  Brothers, 
and  Miss  “Bee,”  the  official  demonstrator. 

J.  B.  FORD  COMPANY,  Wyandotte,  Mich .  57 

Makers  of  “Wyandotte”  famous  cleaner  and  cleanser  used 
by  canners  everywhere.  Famous  Indian  representative  at 
booth  and  well-known  representatives. 

GALLATIN  VALLEY  SEED  CO.,  Bozeman,  Mont .  5 

Exhibiting  the  famous  strain  of  “Four-for-One”  Peas  de¬ 
veloped  by  this  far  Western  seed  house.  Interesting  booth 
decorated  with  Pea  Vines,  and  showing  photos  of  trial 
grounds  and  results  of  high-bred  stock.  In  attendance:  B. 

C.  Parker  and  Fred  Rabur. 

H.  GAMSE  &  BRO.,  Baltimore,  Md .  15 

Exhibiting  samples  of  canners’  labels  produced  by  their 
famous  off-set  process;  assistance  in  proper  label  building 
and  fine  advertising  designs  of  every  kind.  In  attendance: 

H.  Gamse  and  his  full  corps  of  representatives. 

HAZEL-ATLAS  GLASS  CO.,  Wheeling,  W.  Va . 82-84 

Exhibiting  a  full  line  of  glassware  for  food  packers’  uses, 
including  tumblers,  jugs,  jars,  etc.,  and  the  machines  for 
closing  them;  largest  tumbler  manufacturers,  with  compe¬ 
tent  service  rendered  its  customers.  Displays  famous  Atlas 
cap  “That  a  child  can  remove.”  Full  line  of  representatives 
from  all  sections  to  greet  you. 

HEEKIN  CAN  CO.,  Cincinnati  Ohio . 17-18 

Reception  booth  for  the  accommodation  of  their  rapidly- 
increasing  number  of  can  users  of  the  famous  Heekin  Can, 
made  in  all  shapes  and  sizes  and -for  all  purposes,  with  spe¬ 
cial  reference  to  packers’  cans.  In  attendance:  J.  J.  Heekin, 

D.  M.  Heekin,  A.  F.  Rossenfoss  and  R.  J.  Inskeep.  Factory 
located  to  serve  wide  circle  of  canners. 


HOGG  &  LYTLE,  LTD.,  Toronto,  Canada .  2 

Well-known  Canadian  seed  house,  displaying  seeds  of  all 
kinds  for  canners.  Well-known  canner  representatives  await 
you. 

KESTER  SOLDER  CO.,  Chicago .  29 

Makers  of  self -fluxing  solder  for  all  purposes,  metals  and 
supplies. 

R.  J.  KITTREDGE  &  CO.,  Chicago,  Ill .  39 

Exhibiting  the  line  of  famous  labels  produced  for  canners 
and  other  food  producers,  among  them  some  of  the  best- 
known  firms  in  the  country. 

In  attendance:  R.  J.  Kittredge,  Jr.,  and  J.  A. 


Caulfield,  ready  and  willing  to  assist  in  the  building  of  a 
better  label  and  the  care  of  all  orders  entrusted  to  them. 


KIECKHEFER  CONTAINER  CO.,  Milwaukee,  Wis .  37 

Exhibiting  full  line  of  corrugated  and  solid  fiber  containers 
for  canned  foods  and  glass-packed  foods.  In  attendance: 
Messrs.  Kieckhefer  and  well-knovm  corps  of  representatives. 

KARLE  LITHOGRAPHIC  CO.,  Rochester,  N.  Y .  22 


Exhibiting  samples  of  fine  label  work  produced  in  their 
well-kno^^^l  plant  and  for  many  notable  canners.  Messrs. 
Karle  and  representatives  on  hand  to  quote  prices  and  show 
samples. 


D.  LANDRETH  SEED  CO.,  Bristol,  Pa .  45 

Exhibiting  the  famous  line  of  canners’  seeds  and  back  of  it 
the  experience  of  145  years  as  commercial  seed  growers. 

In  attendance:  S.  Philip  Landreth  and  the  well-known 
team  of  Messenger  and  Hicks. 

LEONARD  SEED  CO.,  Chicago,  Ill . . .  19 

Exhibiting  a  full  line  of  samples  of  canners’  seeds;  the 
house  famous  as  the  originator  of  Narrow  Grain  Corn.  In 
attendance:  John  C.  Leonard,  C.  W.  Smith  and  the  well- 
knowTi  corps  of  representatives. 

MENASHA  WOODEN  WARE  CORP.,  Menasha,  Wis....  26 

A  new  exhibitor  of  special  interest  to  all  conventionites, 
extending  a  warm  invitation  to  see  and  examine  their  offer¬ 
ings. 

METAL  PACKAGE  CORP.,  New  York  City . 71-73 

Exhibiting  a  full  line  of  packers’  cans  and  full  line  of 
specialty  products  in  tin,  lithographed  and  handsomely  dec¬ 
orated.  They  are  the  makers  of  many  of  the  handsome 
waste  baskets,  pharmaceutical  packages,  etc.,  seen  through¬ 
out  the  country.  In  their  packers’  can  department  they  are 
noted  for  reliable  service  and  the  seaming  machines  fur¬ 
nished. 

In  attendance:  G.  A.  Bruns,  President,  and  Carl  Cooling, 
Convention  Chairman  of  the  Entertainment  Committee,  and 
other  well-known  representatives. 

MICHIGAN  LITHOGRAPHING  CO., 

Grand  Rapids,  Mich .  52 

Exhibiting  samples  of  their  fine  line  of  canners’  labels,  pro¬ 
duced  in  their  up-to-date  plant.  Representatives  on  hand 
ready  to  furnish  prices  and  assist  in  the  building  of  the 
right  label. 

MID-WEST  BOX  CO.,  Chicago,  Ill .  27 

Exhibiting  samples  of  their  quality  Fiber  Boxes  for  canners 
and  food  packers.  A  full  corps  of  representatives  on  hand 
to  answer  all  questions. 

McGILL  COLORTYPE  CO.,  Minneapolis,  Minn .  25 

Exhibiting  samples  of  packers’  labels  and  labels  for  all 
styles  of  food  products.  Representatives  on  hand  to  assist 
prospective  buyers  and  answer  all  questions. 

McGRAW-HILL  PUBLISHING  CO.,  New  York .  11 

Chain  publishing  house,  issuing  many  well-known  journals, 
among  them  “Food  Industries.”  As  such  they  include  canned 
and  allied  foods.  A  full  corps  of  representatives. 

MORRISON  SEED  COMPANY .  3 

Canners’  Seeds  of  all  kinds,  with  samples  and  full  informa¬ 
tion. 

NIVISON-WEISKOPF  CO., 

Reading,  Cincinnati,  Ohio .  74 

Reception  booth  displaying  samples  of  label  work  for  can¬ 
ners  and  glass  packers,  covering  the  full  line,  and  showing 
up-to-date  workmanship. 

In  attendance:  “Ben”  F.  Klein  and  “Lou”  Rinskopf. 


OHIO  SALT  CO .  48 

Exhibiting  a  line  of  canners’  salt  with  particular  claims  to 
canners’  attention.  Representatives  on  hand  to  demonstrate 
and  quote  prices. 

OWENS-ILLINOIS  BOTTLE  CO.,  Toledo,  Ohio .  87 


A  comprehensive  exhibit  of  glassware  of  all  sizes  and  kinds 
for  every  conceivable  purpose. 

Experts  on  hand  to  advise  and  a  full  corps  of  representa¬ 
tives  to  entertain  and  serve  the  numerous  customers  of  this 
big  house. 

PHILLIPS  CAN  CO.,  Cambridge,  Md .  12-13 


Reception  booth  and  assembling  point  for  many  Tri-State 
canners.  Samples  of  packers’  cans  from  their  up-to-date 
plant. 

In  attendance:  Albanus  Phillips.  L.  B.  Phillips  and  the 
popular  representatives  of  this  well-known  can  company. 

A.  W.  PINGER,  Minneapolis,  Minn .  85 

Reception  booth  in  charge  of  H.  A.  Bengston.  Of  particular 
interest  to  users  of  Wooden  Boxes  and  Shooks  therefor, 

PLANTERS  MANUFACTURING  CO.,  Portsmouth,  Va....  8 

Exhibiting  samples  of  their  special  five-eighths  Baskets  and 
Hampers  for  canners  and  growers.  Immense  factory  ca¬ 
pacity,  supplying  firms  all  over  the  country.  In  attendance: 

O.  W.  French. 

RENCO  PURE  SEED  CO.,  Olivia,  Minn .  32 


Exhibiting  a  line  of  canners’  seeds,  offered  with  strong 
claim  for  purity.  Representatives  on  hand  to  explain  and 
quote  prices. 


The  Grand  Ball  Room 


Wherein  will  be 

JEROME  B.  RICE  SEED  CO.,  Cambridge,  N.  Y . 

Exhibiting  popular  line  of  canners’  seeds  of  all  kinds, 
grown  with  special  care  to  meet  canners’  requirements. 
One  of  the  oldest  houses  supplying  the  industry  with  high 
reputation  for  reliability  and  service. 

In  attendance:  Charles  P.  Guelf,  Ex-President  Canning 
Machinery  &  Supplies  Association,  and  J.  B.  Rice,  Jr.,  and 
other  representatives. 

ROGERS  BROS.  SEED  CO.,  Chicago,  Ill . 

Exhibiting  famous  strains  of  Rogers  Bros.  “Blood  Tells” 
Seeds  for  canners,  including  new  strains  of  Corn,  Peas  and 
Beans. 

In  attendance:  O.  W.  Sawin  and  his  popular  corps  of 
representatives,  ready  and  willing  to  answer  all  questions, 
and  with  the  latch  string  of  hospitality  always  out. 


found  the  Supply  Firms 

40  SPOKANE  SEED  CO.,  Spokane,  Wash . 

Displaying  a  line  of  Western  grown  Seeds  for  canners. 
Broad  claims,  owing  to  the  region  in  which  grown. 

SIMPSON  &  DOELLER  CO.,  Baltimore,  Md . 

Reception  booth  with  samples  of  their  extensive  line  of 
canners’  Labels,  printed  in  one  or  more  colors,  in  a  man¬ 
ner  which  brings  appreciation  and  approval  of  a  very  wide 
circle  of  users.  Long  experience  at  this  specialty  makes 
them  experts. 

96  In  attendance:  The  Doeller  boys,  “Pop”  Kronau  and  his 
son,  and  other  representatives  of  this  popular  house.  As¬ 
sistance  in  label  construction  and  display  gladly  furnished. 

SEFTON  MEG.  CO.,  Chicago . 

Corrugated  Shipping  Containers  of  every  kind  for  canned 
foods  or  glass  g^oods.  Immense  capacity  and  reputation  for 
a  fine  package.  A  full  corps  of  representatives. 
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STECHER  LITHOGRAPHIC  CO.,  Rochester,  N.  Y... .  42 

Reception  booth  displaying  samples  of  their  beautiful  litho¬ 
graphic  work  in  canners’  Labels,  glass  package  products, 
seed  envelopes,  and  they  might  easily  make  an  interesting 
display  of  the  innumerable  post  cards  produced.  One  of  the 
leading  lithographing  houses  of  the  country  with  high  repu¬ 
tation  for  beautiful  labels  of  all  kinds. 

In  attendance:  F.  C.  Herzog,  Walter  Stewart  and  the 
well-known  corps  of  popular  representatives.  No  trouble 
to  show  samples  and  quote  prices  and  take  care  of  your 
problems. 

C.  J.  TAGLIABUE  MFG.  CO.,  Brooklyn,  N.  Y .  21 

Exhibiting  scientific  apparatus  for  the  controlling  and  re¬ 
cording  of  temperatures  in  all  the  processes  of  food  produc¬ 
tion.  An  interesting  booth  filled  with  instructive  informa¬ 
tion  for  any  visitor. 

Well-known  corps  of  representatives  in  charge  >\ill  gladly 
answer  all  questions. 

TAYLOR  INSTRUMENT  CO.,  Rochester,  N,  Y . 35-36 

Exhibiting  the  well-known  “Tycos”  line  of  automatic  tem¬ 
perature  control  and  recording  instruments  of  all  kinds  for 
the  process  room,  preserving  kitchen,  etc. 

In  attendance :  Fred  K.  Taylor  and  a  corps  of  demonstra¬ 
tors  ready  and  willing  to  answer  all  questions  and  help  ma¬ 
terially  by  instruction  in  the  proper  operation  of  thermom¬ 
eters,  etc. 

TURNER  GLASS  CO.,  Terre  Haute,  Ind . 23-24 

An  exhibition  of  glassware  for  food  packers,  including  all 
sizes,  shapes  and  kinds.  An  exhibition  well  worth  inspect¬ 
ing.  Glad  to  show  and  to  quote. 

TYGART  VALLEY  GLASS  CO.,  Washington,  Pa .  58 

Exhibiting  a  comprehensive  line  of  glassware  for  food  pack¬ 
ers,  etc.  Tumblers,  Jars,  Bottles,  etc.,  in  immense  variety, 
especially  for  the  food  packing  trade. 

UNITED  STATES  PRT.  &  LITHO.  CO.,  Cincinnati . 33-34 

The  great  label  printing  and  lithographing  house,  furnish¬ 
ing  a  wide  circle  of  canners,  etc.,  with  their  yearly  sup¬ 


plies.  Recently  has  added  Corrugated  Shipping  Container 
department.  Something  new  worth  seeing.  All  their  popu¬ 
lar  representatives  to  receive  you. 

VACUUM  SEAL  CO.,  New  York  City .  14 

Displaying  samples  of  bottled  goods  of  many  well-known 
lines  sealed  with  the  Vacuum  Cap.  and  the  machine  for  af¬ 
fixing  it.  An  interesting  and  instructive  display  with  repre¬ 
sentatives  always  on  hand  willing  and  ready  to  answer  ques¬ 
tions. 

LANSING  B.  WARNER,  Inc.,  Chicago,  Ill .  10 

Reception  booth  for  the  canner  subscribers  to  the  Warner 
Insurance  Bureau. 

In  attendance:  L.  B.  Warner,  J.  Eliot  Warner,  C.  R.  Le- 
land  and  other  representatives,  ready  to  explain  the  attrac¬ 
tive  features  of  this  insurance  method. 

WESTERN  PASTE  AND  GUM  CO.,  Chicago,  Ill .  31 

Exhibiting  special  Pastes  and  Gums  for  canners’  uses  and 
for  use  on  glass  packed  goods.  A  satisfactory  product  and 
prompt  service  are  rapidly  increasing  the  number  of  users. 

In  attendance:  S.  A.  Tilden  and  other  popular  representa¬ 
tives. 


F.  H.  WOODRUFF  &  SONS,  Milford,  Conn .  30 

Exhibiting  a  line  of  Canners’  Seeds  famous  among  a  wide 
number  of  canners,  packers,  etc.  Well-known  representa¬ 
tives  extend  a  welcome  to  all. 

S.  D.  WOODRUFF  &  SONS,  New  York  City .  40 

Reception  booth  displaying  canners’  Seeds  of  all  kinds,  in¬ 
cluding  seeds  for  picklers  and  other  food  products.  Popular 
representatives  on  hand  to  greet  their  many  friends. 

WORCESTER  SALT  CO.,  New  York  City .  44 

Exhibiting  famous  Worcester  Salt,  whose  slogan  is  “It  takes 

Ka.cf  f/\  rvtolro  -fVia  Vk^ef 


In  attendance:  A.  F.  W.  St.  John,  of  the  Columbus,  Ohio, 
office,  and  other  popular  representatives  glad  to  explain 
reasons  why  salt  is  an  important  factor. 


^"THE 
■^BASIS  OF 
GOOD  WILL' 


a  visit  to  our  Breeding 
grounds  will  justify 
your  Confidence. 


BEAN  BREEDING  GROUNDS— IDAHO 


Rogers  Bros.  Seed  Co 

BREEDERS  &  GROWERS 

CHICAGO,  ILL. 

PEAS-BEANS— SWEET  CORN 
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SERVING 

CANNERS 

FAITHFULLY 


SOME  OF 
THOSE 
WHO 
KNOW! 

Van  Camp  Packing 
Co.,  Inc. 

Indianapolis,  Ind. 

Gibbs  &  Co.,  Inc. 

Baltimore,  Md. 

Eastern  Shore 
Canning  Co. 
Hurloek,  Md. 

Marshall  Canning 
Co. 

Marshalltown,  la. 


Sefton  Sh  ipping  Containers  have  won  out¬ 
standing  recognition  from  the  canning  industry. 
Their  superior  ability  to  carry  the  product 
safely  to  its  destination  has  been  proved  by 
many  of  America’s  large  canners. 

The  extra  protection  that  you  get  in  Sefton 
containers  is  due  to  the  fact  that  Sefton 
knows  your  shipping  problems  and  is  able  to 
design  the  type  of  container  that  will  exactly 
meet  your  needs. 

Get  the  most  for  your  money— talk  to  a 
Sefton  man  and  hear  how  we  can  give  you 
a  better  shipping  container  at  no  increase  in 
cost.  Write  today! 


H.  J.  Heinz  Co. 

Piltsbursh,  Pa. 


W.  H.  Neal 
&  Sons  Co., 
Inc. 

Hurloek,  Md. 


National  Fruit 
Product  Co. 
Washington,  D.  C. 


Wm.  M.  Wright 
&  Son 

Preston,  Md. 


MANUFACTURING  CORPORATION 

GENERAL  OFFICES 

59  East  Madison  St.,  »  »  Chicago,  Illinois 
FACTORY  LOCATIONS 

Chicago,  III.  »  Brooklyn,  N.  Y.  »  Anderson,  Ind.  | 
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Notes  For  Your  Observation 

Amusements— Special  Trains— Events  of  Interest 


AMUSEMENTS 

The  Brokers’  Annual  Dinner — Main  Dining  Room, 
Hotel  Stevens,  Tuesday  Evening,  Jan.  21,  6.30  P.  M. 


The  limited  capacity  of  the  dining  room,  together 
with  the  popularity  of  the  event,  and  the  exceptional 
program,  advise  immediate  action. 


This  is  to  announce  the  annual  Brokers’  Conven¬ 
tion  Dinner,  to  be  given  Tuesday  evening,  Jan¬ 
uary  21,  1930,  in  the  Main  Dining  Room,  Hotel 
Stevens,  Chicago. 

Members  of  the  several  associations  and  their  friends 
will  be  w^elcome  to  the  dinner.  The  affair  is  to  be  semi- 
formal,  and,  in  accord  with  the  usual  custom,  we  will  be 
delighted  to  have  ladies  with  us. 

The  principal  speaker  will  be  Lieutenant  Jack  Rich¬ 
ardson,  U.  S.  N.,  chief  navigator  of  the  U.  S.  Navy  diri¬ 
gible  “Los  Angeles,”  and  the  epochal  and  record-break¬ 
ing  round-the-world  flight  of  the  Graf  Zeppelin.  The 


PAUL  FISHBACK,  Stxniaiy 
National  Brokers  Association 
In  charge.  Annual  Dinner 

association  has  been  most  fortunate  to  make  arrange¬ 
ments  with  Lieutenant  Richardson  to  be  our  honored 
guest,  because  he  has  a  thrilling,  interesting  and  timely 
story  to  tell,  and  he  tells  it  in  a  brilliant  and  fascinating 
way. 

Following  custom  there  will  be  but  one  other  speaker, 
Mr.  Charles  Milton  Newcomb,  of  Delaware,  Ohio,  whose 
subject,  “The  Psychology  of  Laughter,”  holds  promise 
of  much  delight.  One  of  the  leaders  of  industry  said  of 
him :  “I  usually  dodge  after-dinner  speakers,  but  I  have 
gone  out  of  my  way  six  times  to  hear  Newcomb  on  this 
same  subject.  I  consider  him  the  best  in  his  line.” 

Dinner  tickets  are  $5.00  each.  The  dining  room  wdll 
be  arranged  with  tables  seating  ten  persons.  This  in¬ 
formation  is  important  to  those  who  are  arranging  for 
parties. 

If  you  send  your  check  for  the  tickets  with  your  res¬ 
ervation  request,  the  tickets  will  be  mailed  you  in  ad¬ 
vance,  thus  avoiding  delays,  assuring  the  choice  loca¬ 
tions  and  enabling  you  to  get  your  parties  together  in 
advance.  This  is  the  \vise  thing  to  do. 


AMERICAN  CAN  COMPANY  ENTERTAINS 


ON  Thursday  night,  January  23rd,  the  American 
Can  Company  will  entertain  its  patrons  and 
friends  attending  the  National  Canners  Associa¬ 
tion  Convention  at  Chicago  with  a  real  Canco  family 
party.  The  American  Can  Company  has  secured  the 
Medinah  Temple  for  this  occasion,  and  a  very  interest¬ 
ing  and  entertaining  program  has  been  arranged,  de¬ 
tails  of  w'hich  wall  appear  .shortly.  In  order  that  this 
entertainment  be  more  in  the  nature  of  an  annual  get- 


H.  W.  PHELPS,  President 
American  Can  Company 

together,  arrangements  have  also  been  made  for  danc¬ 
ing  after  the  program  in  the  Grand  Ballroom  of  the 
Medinah  Temple.  Music  to  be  furnished  by  Vincent 
Lopez  and  his  orchestra. 

THE  BIG  DINNER  DANCE 

Main  Dining  Room,  Hotel  Stevens,  Wednesday,  Jan¬ 
uary  23.  7  P.  M. 


The  annual  dinner  dance  given  by  the  Canning 
Machinery  and  Supplies  Association  will  be  held 
at  the  Stevens  Hotel,  on  the  evening  of  January 
23rd,.  The  committee,  composed  of  Carle  Cooling, 
chairman,  Walter  Stewart  and  Frank  Chapman,  are 
bending  every  effort  to  make  this  the  most  enjoyable 
affair  that  has  ever  been  given. 

The  decorative  scheme  will  be  unique,  vaudeville  fea¬ 
tures  will  be  the  best  obtainable,  and  the  orchestra  will 
be  all  that  is  desired  for  good  enjoyable  dancing. 
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Inasmuch  as  the  reservations  are  limited  and  some 
of  the  folk  attending  the  convention  in  previous  years 
have  been  disappointed  in  not  securing  reservations,  we 
would  suggest  that  you  immediately  send  check  to  cover 
reservations  for  your  party. 

Table  will  take  care  of  a  party  of  ten,  so  get  your 
crowd  together  and  get  your  own  table. 


S.  CARLE  COOLING,  Sales  Manager 
Metal  Package  Corporation 
Chairman,  Dinner  Dance 

First  come  will  be  first  ser\’ed,  and  if  you  come  in 
late  for  your  reservations  and  do  not  secure  what  you 
feel  is  the  best  table  on  the  floor,  do  not  blame  the  com¬ 
mittee. 

Tickets  will  be  $5.00  each. 

We  would  suggest  that  you  immediately  send  your 
check  to  Carle  Cooling,  chairman,  care  of  Metal  Pack¬ 
age  Corporation,  811  S.  Wolfe  street,  Baltimore,  Md., 
and  have  same  cover  your  party  at  $5.00  for  each  per¬ 
son,  or  see  him  at  his  booth  in  the  Grand  Ballroom,  Nos. 
71  to  73. 

THE  SPECIAL  TRAIN  OF  THE  BALTIMORE 
CANNED  FOODS  EXCHANGE 

HE  Baltimore  Canned  Foods  Exchange  invites  its 
members  and  those  of  allied  industries  to  join  our 
special  train  party,  leaving  Baltimore  Saturday, 
January  18th,  for  the  Convention  City. 

Our  special  train  will  leave  Camden  Station  at  5  P.  M. 
Arrangements  can  be  made  to  stop  at  all  points  for  pas¬ 
sengers  who  will  attend  the  Convention.  The  Hospital¬ 
ity  Committee  of  the  Baltimore  Canned  Foods  Ex¬ 
change  has  arranged  for  the  very  best  accommodations 
possible.  The  special  will  be  made  up  of  upper  and  lower 
berths,  compartments  and  drawing  rooms.  It  will  be 
necessary  for  arrangements  to  be  made  promptly  so 
that  the  solid  apartment  and  drawing-room  cars  may 
be  ordered  without  delay. 

A  reduced  rate  of  fare  and  one-half  has  been  author¬ 
ized  on  the  identification  certificate  plan.  Your  com¬ 
mittee  will  take  care  of  certificate  for  you,  providing 
your  reservations  are  made  promptly. 

The  Baltimore  and  Ohio  Railroad  has  agreed  to  fur¬ 
nish  us  with  a  duplicate  of  their  “Capital  Limited” 


equipment  and  service.  We  are  also  assured  of  the  usual 
Baltimore  and  Ohio  dining  car  service,  and  the  time  of 
leaving  Baltimore  has  been  left  entirely  to  us.  Your 
committee  believes  that  5  P.  M.  leaving  time  on  Satur¬ 
day  would  be  agreeable  to  everyone. 

There  will  be  a  Baltimore  and  Ohio  representative 
traveling  with  us  for  the  purpose  of  making  arrange¬ 
ments  for  a  return  special  leaving  Friday,  January  24, 
Baltimore  and  Ohio  Station,  Fifth  Avenue  and  Harri¬ 
son  streets,  at  2.00  P.  M.,  arriving  Camden  Station, 
Baltimore,  10  A.  M.  January  25th.  Please  let  us  know 
if  you  wish  same  Pullman  reservation  on  return  trip,  as 
it  will  be  necessary  to  arrange  with  the  Pullman  Com¬ 
pany  in  advance  to  hold  equipment  for  the  return 
journey. 

Special  one  and  one-half  fare  rates  will  prevail  and 


cost  of  transportation  as  follows: 

Railroad  fare,  round  trip . $41.67 

Drawing-room  one  way,  accommodating  three 

person  .  30.00 

Compartment  one  way,  accommodating  two  per¬ 
sons  .  23,25 

Lower  berth,  one  way .  8.25 

Upper  berth,  one  way .  6.60 


Indications  point  to  a  prosperous  1930  for  the  can¬ 
ning  industry.  Let  us  endeavor  to  help  and  encourage 
in  every  way  possible  those  whose  efforts  are  so  ably 
put  forth  in  making  our  Annual  Convention  well  worth 
while. 

We  have  every  assurance  that  the  “Big  Show”  this 
year  will  be  the  most  interesting  ever,  and  surely  every 
individual  whose  daily  activities  are  taken  up  by  mat¬ 
ters  pertaining  to  canned  foods  will  find  it  worth  while 
to  attend  the  coming  convention. 

Kindly  mail  remittance  with  your  reservation,  and 
for  further  information  telephone  Robert  A.  Sindall  or 
Steve  Lewis,  Plaza  1987. 

Please  remember  that  we  must  have  immediate  re¬ 
sponse  in  regards  reservations  in  order  to  secure  our 
quota  of  Pullman  cars.  Very  truly  yours, 

BALTIMORE  CANNED  FOODS  EXCHANGE, 

Harry  Imwold,  President. 

Committee — Harry  W.  Krebs,  Herman  Gamse,  John 
May,  Richard  Dorsey,  Carle  Cooling,  George  C.  Sauter, 
Herbert  Randall,  Robert  Rouse,  Henry  Doeller,  Jr.,  Jas. 
F.  Cole,  E.  Everett  Gibbs,  Robert  A.  Sindall,  chairman. 

ROCHESTER  SPECIAL  TRAIN 


“The  Mohawk”  Train  No.  5  —  New  York  Central 
Railroad. 

Railroad  Fares 

Special 

Leave  Saturday,  Jan.  18.  One  Way  Round  Trip 


New  York  City . 11.00  A.  M. 

Albany .  2.15  P.  M.  $29.50  $44.25 

Newark  .  6.20  P.  M.  22.37  33.56 

Rochester  .  7.25  P.  M.  21.29  31.94 

Batavia  .  8.09  P.  M.  20.11  30.17 

Buffalo  .  9.15  P.  M.  18.81  28.22 

Dunkirk  . 10.11  P.  M.  17.38  26.07 

Westfield  . 10.34  P.  M.  16.77  25.16 

Erie  . 11.15  P.  M.  15.70  23.55 

Cleveland  . .  1.30  A.  M.  12.28  18.42 
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Pullman  Fares — One  Way  Only 


Drawing 
Comp’t  Room 

Lower  Upper  for  two  for  three 

Albany  . .$8.25  $6.60  $23.25  $30.00 

Newark  .  6.38  5.10  18.00  22.50 

Rochester  .  5.63  4.50  15.75  21.00 

Batavia  .  5.63  4.50  15.75  21.00 

Buffalo  .  5.63  4.50  15.75  21.00 

Dunkirk  .  4.50  3.60  12.75  16.50 

Westfield  .  4.50  3.60  12.75  16.50 

Erie  .  4.50  3.60  12.75  16.50 

Cleveland  .  3.75  3.00  10.50  13.50 


Arrive  Chicago,  La  Salle  Street  Station,  8.00  A.  M., 
January  19. 

The  Special  Train  will  be  operated  as  a  section  to  No. 
5  from  Rochester,  providing  125  passengers  are  as¬ 
sured  ;  otherwise  cars  will  be  attached  to  regular  train. 

The  number  of  Rooms,  Compartments  and  Lowers 
are  necessarily  limited,  and  reserv  ations  can  only  be 
made  in  the  order  of  their  receipt,  and  when  accom¬ 
panied  by  check  for  the  proper  amount  of  Pullman 
fares. 

Railroad  Tickets  at  the  Special  Round  Trip  rate  will 
be  sold  at  the  respective  stations,  on  the  Identification 
Certificate  Plan  as  heretofore,  and  should  be  purchased 
direct.  Where  necessary,  however,  Railroad  Tickets 
will  be  purchased  when  request  is  accompanied  by  re¬ 
mittance  for  the  proper  amount  and  Identification  Cer¬ 
tificate. 

Please  make  checks  payable  to 

HARRY  KAESELOW, 

and  mail  to  1304  Lincoln-Alliance  Bank  Building, 
Rochester,  N.  Y. 


14th  ANNUAL  MEETING  NATIONAL  SYRUP  AND 
MOLASSES  ASSOCIATION 
Congress  Hall,  Chicago,  January  22-23,  1930. 

The  Association,  under  the  generalship  of  Presi¬ 
dent  Ed  L.  Powell,  of  New  Orleans,  La.,  is  about 
to  close  the  very  busiest  year  of  its  existence. 

A  very  elaborate  program  has  been  prepared,  em¬ 
bracing  many  vital  factors  important  to  the  industry  at 
large. 

The  Association  has  recently  adopted  a  new  insignia 
representing  and  standing  for  a  high  standard  in  the 
manufacture  of  and  packing  of  their  product,  as  well  as 
having  a  greater  significance  in  a  new  code  of  ethics 
and  business  practice  which  has  been  constructed  from 
the  famous  formula  of  Rotary  International,  members 
being  privileged  to  use  these  insignia  on  their  station¬ 
ery,  labels  and  advertising  matter. 

National  Syrup  W’eek  is  a  project  which  has  recently 
been  launched  by  the  Association  and  promises  to  be  an 
exceedingly  interesting  campaign,  having  for  its  pur¬ 
pose  an  educational  program  for  the  consumer,  retailer, 
jobber  and  broker,  setting  forth  the  dominantly  im¬ 
portant  place  the  syrup  and  molasses  industry  fills  in 
the  category  of  manufactured  foods  for  the  general 
health  of  the  public. 

National  Syrup  Week  also  contemplates  the  enlight¬ 
ening  of  the  public  on  the  various  uses  of  syrups  and 
molasses,  many  of  which  are  not  generally  known  to 
the  housewife,  also  some  new  and  novel-  uses  to  which 
syrups  and  molasses  can  be  put  to  in  the  culinary  de¬ 
partment  as  well  as  manufacturing  industries  using  the 
products. 
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NEW  STRINGLESS  KIDNEY  WAX.  The  Most 
Popular  Wax  Bean  Used  by  the  Canning  Industry. 


WE  HAVE  SOME 
BEANS 


Shipping  Point:  DETROIT,  MICH. 


BETTER  SEEDS 

FOR 

BETTER  PACKS 


PEAS,  BEANS,  CORN, 
TOMATO,  BEET 

All  Seeds  Required  by  the  Pickling 
and  Canning  Industry 


FOR  SPRING  SHIPMENT  OR  FUTURE  CONTRACT 


Correspondence  Invited  Catalogue  on  Request 

JEROME  B.  RICE  SEED  CO. 

Wholesale  Seed  Growers 

CAMBRIDGE,  NEW  YORK 

BRANCHES  THROUGHOUT  THE  WEST 
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LANDRETH’S  SEEDS 


T0MAT0-“The  Landreth” 


Price  $5.00  per  pound 

“The  Landreth”  is  as  red  as  The  Landreths’  Red  Rock  and 
two  weeks  earlier,  ripening  about  the  time  of  The  Earliana. 

The  vine  is  short  stemmed,  unusually  healthy,  astonish¬ 
ingly  productive.  The  shape  of  the  fruit  is  full  bottomed, 
that  is,  round  at  the  bottom,  free  from  cracks,  with  very 
little  cavity  at  the  stem  end. 

The  Landreth  Tomato  is,  in  appearance,  after  the  order 
of  the  Chalk’s  .Jewel,  but  is  five  days  earlier,  larger  fruited, 
more  productive,  picking  over  a  longer  period,  of  better 
color,  more  solid,  and  does  not  crack. 

Its  ever-bearing  qualities  extend  the  picking  season  at 
least  four  weeks,  giving  the  grower  an  opportunity  for 
greatly  increased  profits,  and  large  pickings,  before  there  is 
likelihood  of  being  killed  by  the  frost. 

CANNERS’  VARIETIES 


EARLY  RIPENERS 

The  Landreth  .  $  5.00 

Earliana .  2.75 

Bonny  Best .  2.75 

Chalk’s  Jewel .  2.75 

John  Baer .  2.75 

Marglohe .  4.50 

MEDIUM  RIPENERS 

Delaware  Beauty  .  Sold  out 

Bloomsdale . 8.00 

LATE  RIPENERS 

Landreths’  Red  Rock .  3.25 

Stone .  2.50 

Greater  Baltimore .  2.75 

Radibaugh  Special,  True  Stock .  2.75 


Spot  Beans 

They  are  very  short,  sliorter  than  they 
have  been  for  many  j’ears  except  last  year 
owing  to  poor  growing  conditions  through¬ 
out  the  entire  year.  Prices  are  very  high, 
several  varieties  cannot  be  obtained  at  any 
price.  We  have  a  few  however.  If  you 
need  Beans,  write  us  stating  kinds  and 
quantities  and  if  we  have  those  varieties 
we  will  be  glad  to  quote  you. 


Spot  Peas 

If  you  are  in  need  of  any  ^pot  Alaskas,take 
the  matter  up  with  us  Vjefore  buying  and 
we  will  quote  you  most  attractive  prices. 

Future  Seeds  Or 
1930  Crop  Seeds 

Write  us  what  you  want  in  future  Seeds  and  we 
will  quote,  meeting  the  prices  of  other  reliable 
houses. 


Marglobe 

The  Marglobe  Tomato  is  Globe  in  shape,  Red  in 
color.  It  is  early.  It  is  a  very  shy  seeder;  conse¬ 
quently  is  very  meaty.  The  walls  are  thick.  It  is 
a  good  Tomato  for  shipping  and  is  a  wonderful  pro¬ 
cessed  Tomato.  We  recommend  it  highly.  The 
Seed  we  grew,  we  obtained  tbe  Seed  Stock  from  Dr. 
Pritchard  of  the  Department  of  Plant  Industry, 
Agricultural  Department,  Washington,  D.  C.  and 
it  is  absolutely  true  stock.  All  grown  here  by  our¬ 
selves. 


D.  Landreth  Seed  Co. 

Business  Founded  1784 

BRISTOL  PENNSYLVANIA 

The  Oldett  Seed  Houae  in  America 
146  Year*  in  the  Seed  Buuneaa 


30 


THE  CANNING  TRADE 


January  13,  1930 


The  Association  at  the  annual  meeting  in  January 
proposes  to  work  out  the  details  for  final  and  concerted 
action  on  the  celebration  of  National  Syrup  Week. 

The  syrup  and  molasses  industry  has  been  confronted 
with  the  same  great  problem  that  has  faced  all  other 
foods  of  the  sweet  and  sugar  class,  that  of  the  dimin¬ 
ishing  per  capita  consumption  of  sweets  generally,  a 
wave  of  shrinkage  which  had  its  beginning  during  the 
period  of  the  war,  when  all  nations  were  forced  to  min¬ 
imize  their  consumption  of  sweets,  during  which  time 
many  sweets  customarily  used  on  the  domestic  table 
were  entirely  eliminated  either  through  regulations  re¬ 
stricting  their  use  or  prohibitive  prices  prevailing. 

The  full  force  of  this  shrinkage  was  not  felt  by  the 
manufacturers  until  after  the  war  was  over,  when  the 
advent  of  the  slender  figure,  augmented  by  the  formid¬ 
able  and  excessive  advertising  of  cigarette  manufactu¬ 
rers  with  such  slogans  as  “Reach  for  a  Lucky  instead 
of  a  Sweet,”  together  with  the  intensive  advertising  of 
less  wholesome  substitute  foods,  contributed  to  still 
further  decrease  the  per  capita  consumption  of  the 
products  of  the  industry. 

The  medical  fraternity  has  directed  the  attention  of 
the  industry  to  the  disastrous  results  of  the  lessened 
use  of  these  products  in  the  diet,  the  result  of  which 
has  been  an  alarming  increase  in  the  number  of 
under-nourished  persons  and  a  deplorable  increase  in 
tubercular  cases,  particularly  among  young  women. 

Eminent  scientists  throughout  the  world,  together 
with  scientific  dietitians,  unanimously  maintain  that 
sweets  belong  in  the  diet  and  are  fundamentally  neces¬ 
sary  in  the  diet  of  young  and  developing  children. 
These  same  scientists  have  suddenly  called  our  atten¬ 
tion  to  the  fact  that  sweets  are  literally  the  great  power 
behind  the  human  effort  that  runs  this  busiest  and 
most  active  of  all  ages,  so  that  the  tampering  with  one 
of  the  ancient  and  fundamental  elements  of  the  human 
diet  has  brought  to  the  very  door  of  the  nation  the 
warning  of  the  great  dangers  we  have  ahead  for  the 
younger  and  oncoming  generation. 

The  Sugar  Institute  has  done  some  splendid  work  in 
their  efforts  to  educate  the  consumer  to  these  important 
facts,  and  the  syrup  and  molasses  industry  recognizes 
its  responsibility  in  doing  its  part. 

Other  important  subjects  for  discussion  and  action 
are  briefly  as  follows:  Intelligent  designation  of 
weights  and  measures  on  packages,  with  a  view  to  ar¬ 
riving  at  clearly  understandable  term  for  the  conumer ; 
State  and  Federal  legislation  affecting  the  industry; 
tariff  affecting  maple  syrup,  maple  sugar,  molasses  and 
sugar ;  proper  check  up  of  freight  rates ;  release  valua¬ 
tion  on  final  molasses;  tax  regulations  and  modifica¬ 
tions;  factor^"  conditions;  labor  control;  welfare  and 
entertainment;  equipment  exchange;  raw  material  ex¬ 
change  ;  clearing  house  for  labels ;  bootlegging  and  im¬ 
proper  labeling;  plans  for  forestalling  unwholesome 
propaganda  against  sweets,  which,  like  other  whole¬ 
some  foods,  are  only  harmful  when  its  use  is  abused. 

Division  meetings  include :  Cane  syrup  and  sorghum 
division,  com  syrup  division,  maple  division  and  the 
molasses  division,  with  discussions  with  reference  to 
those  divisions  regarding  prevailing  stocks,  markets, 
demand  and  general  sales  outlook.  This  will  be  fol¬ 
lowed  by  election  of  officers  and  directors  and  the  selec¬ 
tion  of  the  place  for  the  semi-annual  meeting,  held 
mid-year. 


The  sessions  will  be  held  as  follows: 

Wednesday,  January  22,  1930,  10  A.  M.:  Closed  ses¬ 
sion  for  members  only.  (This  is  the  only  closed  session 
of  the  convention). 

Wednesday,  January  22nd,  1930,  afternoon  session, 
2  P.  M. 

Thursday,  January  23rd,  morning  session  10  A.  M. 

Thursday,  January  23rd,  afternoon  session  2  P.  M. 

A  directors’  meeting  of  the  Association  will  be  held 
at  2  P.  M.,  January  21st,  at  the  Congress  Hotel. 

KNAPP’S  NEW  OFFICES  IN  CHICAGO 


The  multitude  of  users  of  the  Fred  H.  Knapp  Cor¬ 
poration  Labeling  and  Casing  Machines  who  will 
attend  the  Chicago  Convention,  and  possibly  plan 
visiting  that  office  while  in  the  city,  should  note  that 
they  have  moved,  with  the  first  of  the  year,  to  208  W. 
Washington  street.  Here  they  have  commodious  offices 
and^  display  rooms,  and  will  be  glad  to  welcome  all  of 
their  friends  and  patrons. 

The  Knapp  Labeller  and  Caser  are  standard  equip¬ 
ment  with  many  of  the  largest  canners  in  the  business. 
Recently  this  corporation  joined  hands  with  the  Stand¬ 
ard.  Sealing  Equipment  Corporation,  but,  as  planned, 
separate  offices  will  be  maintained.  This  offers  addi¬ 
tional  inducements  to  more  customers,  and  the  Knapp 
Booth  at  No.  65-66  Machinery  Hall  will  be  a  popular 
rendezvous. 

Genial  Howard  Turner  and  his  splendid  corps  of  as¬ 
sistants  will  be  on  hand  and  ready  to  demonstrate  the 
latest  and  best  in  labelling  machinery. 

CATSUP  AND  CONDIMENT  EQUIPMENT 


The  Kiefer  Exhibit  will  be  in  Booths  Nos.  92,  93 
and  94.  This  is  the  same  space  they  had  last  year, 
right  at  the  foot  of  the  stairs,  first  aisle  to  the  left, 
first  booth  to  the  left. 

In  attendance  will  be  Messrs.  E.  E.  Finch,  General 
Manager  of  the  company ;  T.  C.  Kelly,  Manager  of  the 
Chicago  office;  M.  C.  Finn,  Manager  of  the  Boston 
office ;  A.  J.  Sterling,  Manager  of  the  New  York  office ; 
Joseph  Eckhoff,  Engineer. 

The  following  machines  will  be  shown:  The  Kiefer 
Automatic  Bottle  Sterilizer  and  the  Kiefer  Automatic 
Rotary  Vacuum  Catsup  Filler  will  be  exhibited  as  a 
combined  unit,  although  either  of  these  machines  may, 
of  course,  be  used  separately. 

The  Kiefer  Company  reports  having  had  a  banner 
year  in  1929  for  these  machines.  Many  machines  were 
supplied  to  catsup  packers  who  already  had  one  or  more 
of  them,  and  also  many  machines  were  supplied  to  pack¬ 
ers  who  used  them  for  the  first  time  last  season. 

The  Kiefer  Sterilizer  rinses  the  bottles  twice  with  hot 
water,  then  sterilizes  them  with  steam.  After  time  is 
allowed  for  draining,  the  bottles  are  delivered  upright 
upon  the  feed  conveyor  of  the  Catsup  Filler.  This  ma¬ 
chine  occupies  only  a  very  small  floor  space,  and  it  is 
claimed  that  it  handles  the  bottles  without  breakage. 
The  Kiefer  Catsup  Filler  is  said  to  fill  without  any  slop 
or  waste  of  catsup,  fills  a  solid  pack  and  a  uniform  fill. 

The  construction  of  the  machine  provides  very  quick 
cleaning  without  taking  everything  apart.  It  is  claimed 
that  the  upkeep  cost  for  these  machines  has  proved 
very  small.  The  machine  operates  on  the  rotary  prin¬ 
ciple,  and  there  is  no  jamming  or  breaking  of  bottles. 
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Canners 

Exchange  Subscribers 

AT 

Warner 

Inter-Insurance  Bureau 

During  the  twenty-two  years  we  have  been  issuing  policies, 
Canners  have  made  a  saving  on  their  insurance  of  more 
than 

$6,000,000.00 

Compared  to  the  regular  fire  insurance  premium  this  is  an 
average  reduction  of  $6.00  for  each  thousand  dollars  of 
insurance. 

$162,000,000.00 


fire  insurance  written  on  canning  factories  in  1 929. 


Lansing  B.  Warner,  Incorporated 

155  East  Superior  Street 
Chicago,  Illinois 


[Call  at  our  booth  {No.  10)  at  the  entrance  to  the  Grand 
Ball  Room.  IVeUl  be  glad  to  see  you\. 
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There  will  be  shown  also  the  Kiefer  Piston  Type 
Visco  Filling  Machine  for  preserves,  jams,  jellies,  syr¬ 
ups,  crushed  fruits  and  similar  products.  The  Kiefer 
Com.pany  reports  hundreds  of  these  machines  in  use 
and  filling  a  wide  variety  of  types  and  sizes  of  contain¬ 
ers  ;  for  instance,  it  is  filling  2-ounce  paper  pots  of  pre¬ 
serves  in  London  and  No.  10  tins  of  crushed  pineapple 
in  Hawaii. 

The  machine  is  said  to  fill  cleanly  and  accurately ;  to 
be  of  simple  construction,  quick  of  adjustment  and 
easily  cleaned. 


TUCS  TO  MAKE  UNIQUE  DEMONSTRATION 


IN  spaces  7  and  8,  in  the  farthermost  left-hand  cor¬ 
ner  of  Machinery  Hall,  will  be  exhibited  Tuc  Husker. 
A  self-contained  motor-driven  Tuc  will  be  operated 
with  different  varieties  of  corn. 

Electrical  Counters,  which  were  made  a  standard 
part  of  the  equipment  a  year  ago,  will  again  be  ope¬ 
rated  with  the  protecting  cover  of  the  contacting  de¬ 
vice  removed,  and  with  same  completely  submerged  in 
water. 


ROBERT  A.  SINDALL 
A.  K.  Robins  &  Co.,  Inc. 

“Bob*’  has  just  been  re-elected  lllustHous  Potentate,  Bourn!  Temple,  Shriners, 

by  unanimous  vote,  the  second  man  ever  elected  unanimously  to  the  position. 

He's  back  on  his  job  with  the  “supply  bo/s". 

The  Kiefer  Monopiston  Filling  Machine,  for  handling 
of  mayonnaise  products,  mustard,  etc.,  will  be  exhib¬ 
ited,  and  also  the  Kiefer  Automatic  Rotary  Jar  and 
Bottle  Rinser. 

The  Kiefer  Company  offers  the  services  of  their  en¬ 
gineers  for  the  planning  and  installation  of  company 
equipments  for  food  packaging  plants,  and  for  any 
plant  where  a  product  of  a  liquid  or  semi-liquid  nature 
is  handled. 

CANNERS’  INSURANCE 


AMONG  the  well-known  booths  at  the  Convention  is 
that  of  Canners’  Exchange  Subscribers.  This  will 
be  the  Lansing  B.  Warner,  Inc.,  headquarters  dur¬ 
ing  Convention  week,  and  a  popular  gathering  place  for 
visitors.  Canners  Exchange  Subscribers  insure  practi¬ 
cally  the  entire  canning  industry  against  fire  under  the 
inter-insurance  plan,  whereby  canners  receive  their  in¬ 
surance  at  actual  cost.  It  has  been  in  operation  for 
over  21  years,  and  has  made  a  remarkable  showing  dur¬ 
ing  that  period.  Over  five  and  a  half  million  dollars  in 
fire  loss  claims  have  been  paid  to  the  canners  insured, 
and  about  six  million  dollars  have  been  returned  to 
them  in  the  form  of  savings  or  credited  to  their  reserve 
accounts.  Any  canner  can  have  complete  and  satisfac¬ 
tory  information  by  palling  at  Booth  No.  10.  Every  one 
of  them  will  be  welcome. 


FRANK  E.  GORRELL,  Secretary 
National  Canners  Association 

A  rather  sensational  but  very  practical  demonstra¬ 
tion  of  the  indestructibility  of  the  husking  mechanism 
of  Tuc  Huskers  will  be  made.  In  five  seasons  they  have 
shown  that  not  one  husking  tumbler  section  of  more 
than  40,000  in  use  has  had  to  be  replaced  or  recondi¬ 
tioned  in  any  way,  due  either  to  normal  wear  and  tear 
or  to  accidental  cause.  At  the  Chicago  Convention, 
while  the  machine  is  being  operated  with  corn,  ham¬ 
mers,  concrete,  wrenches,  stones,  sticks,  bolts,  nails 
and  other  foreign  substances  will  be  thrown  into  the 
machine,  just  in  the  way  they  might  reach  the  machine 
in  service  through  accident  or  otherwise.  A  severe  test 
worth  seeing. 

The  United  Company  will  be  represented  by  Ralph 
Cover,  President;  H.  S.  Roop,  Vice-President;  George 
Osborn,  Ray  McRobie,  Donald  Hall,  and  by  D.  L.  Fay, 
of  the  Fay  &  Scott  organization,  who  manufactures, 
services  and  backs  with  its  additional  guarantee  the 
structure  and  performance  of  these  machines. 

WIRE  BELTS  FOR  CANNERS 


The  LaPorte  Mat  and  Manufacturing  Company,  of 
LaPorte,  Ind.,  has  been  offering  their  Hercules 
Flexible  Steel  Conveyor  Belt  for  quite  a  number 
of  years,  with  the  result  that  canners  in  every  section 
of  the  country  are  using  them  in  various  operations. 

This  firm  is  composed  of  three  members,  Charles  El¬ 
liott,  President;  John  Hacker,  Vice-President;  Blanche 
Mithoff,  Secretary  and  Treasurer.  The  lady  proves  her¬ 
self  to  be  a  worthy  successor  of  Mrs.  Harris,  who  was 
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For  Either  Maine  Style  or  Whole  Grain  Corn 


over  other  whole  gram  corn 
H  B  cutters.  It  has  the  same  capa- 

*  Ji  I  city  as  the  Maine  style  cutter  and 

^  H  has  more  than  twice  the  capacity 

Patented  ^  of  Other  whole  grain  cutters.  It 

will  cut  the  small  ears  and  small  nubbins  as  well  as  the  large  ears  without  clogging.  It  will  cut  the  corn 
before  or  after  blanching  which  ever  is  desired.  It  is  arranged  to  scrape  the  cob  after  the  whole  grain 
kernels  are  cut  off.  The  whole  grain  kernels  are  separated  from  the  scrapings  so  the  whole  grain  ker¬ 
nels  and  the  scrapings  can  be  canned  separately.  This  is  a  great  saving.  However,  it  is  not  necessary 
to  scrape  the  cob  if  not  desired  as  the  cutter  will  get  as  good  yield  of  cans  per  ton  as  other  whole  grain 
cutters  when  the  cob  is  not  scrapped. 

READ  WHAT  TWO  PROMINENT  CANNERS  SAY  ABOUT  THE  WHOLE  GRAIN  CUTTER: 


W.  R.  ROACH  &  CO. 

GRAM)  RAPIDS,  MICH. 

December  10,  1929. 

Morral  Bros. 

Morral,  Ohio. 

Gentlemen: 

Answering  your  letter  of  December  5th,  we  tried  out 
your  Whole  Grain  Corn  Cutter,  which  you  shipped  us, 
and  we  found  the  work  that  this  cutter  would  do  was 
very  satisfactory  and  we  believe  you  have  a  splendid 
machine  and  one  that  will  give  the  canners  splendid 
results,  as  it  has  lots  of  capacity  and  is  well  built.  I 
know  of  no  reason  why  it  won’t  answer  every  purpose 
the  canner  requires  for  cutting  whole  grain  corn. 

This  cutter  will  also  cut  Maine  style  or  creamed  corn 
in  a  way  that  will  satisfy  anyone,  by  leaving  off  the 
whole  grain  attachments. 

Wishing  you  success,  we  are 

Yours  very  sincerely, 

W.  R.  ROACH  &  CO. 

Per  W.  R.  Roach. 


WARRENSBURG  CANNING  COMPANY 
W  ARRENSBURG,  ILLINOIS 

December  30,  1929. 

Morral  Bros. 

Morral,  Ohio. 

Gentlemen : 

We  have  used  the  Mori-al  Whole  Grain  Corn  Cutter, 
and  we  secured  good  results.  We  do  not  see  what  more 
one  could  expect  of  a  Whole  Grain  Corn  Cutter. 

The  Morral  machine  has  unusual  capacity,  and  opera¬ 
tion  cost  and  upkeep  is  very  nominal.  It  is  a  pleasure 
to  commend  your  Whole  Grain  Corn  Cutter,  and  at  any 
time  we  shall  be  glad  to  give  you  our  strongest  testi¬ 
monial. 

Wishing  you  a  prosperous  and  happy  New  Year,  we  are 
Yours  truly, 

WARRENSBURG  CANNING  COMPANY. 

By  L.  A.  Sears,  President. 

LAS:MC 


We  will  have  our  line  of  machines  on  exhibition  at  Booth  No.  25  at  the  National  Canners 
Convention  at  Chicago,  January  20th  to  25th  and  we  will  be  pleased  to  see  you  at  that  time. 


Manufacturers 

BROWN  BOGGS  FOTTNDBY  &; 
MACHINE  CO.,  I.td. 

Hamilton,  Ont.,  Canada 

Corn  Husking  Machines 

Corn  Cutting  Machines 

Tor  Maine  Style  Corn 

Whole  Grain  Corn  Cutters 

Morral  Brothers 

Xiabeling  Machines 

And  other  Machinery 

Morral,  Ohio 

Sole  Agents  for  Canada 
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also  examined  and  approved  quality,  etc.,  of  products 
advertised  in  one  of  the  leading  food  journals.  Later 
he  entered  one  of  the  largest  baking  corporations, 
continuing  his  work  in  food  chemistry  for  the  same.  In 
this  connection  he  acquired  first-hand  experience  in 
general  plant  operation  and  efficiency  as  well  as  study 
of  production  records,  etc. 

For  the  past  five  years  Mr.  Bamby  has  been  in  charge 
of  chemical  work  of  the  Glass  Container  Association’s 
Laboratory  in  New  York.  He  devoted  the  major  part 
of  his  time  to  problems  of  packing,  sealing  and  pro¬ 
cessing  of  products  in  both  narrow  and  wide  mouth 
containers. 


long  known  as  one  woman  “supply  man”  of  the  indus¬ 
try,  and  who  did  extensive  business  with  the  famous 
Harris  Hoist.  Miss  Mithoff  handles  the  advertising, 
therefore  the  sales  end  of  the  business,  and  that  their 
factory,  though  small  but  well  equipped,  is  the  busiest 
place  in  their  community,  tells  the  story  of  her  efforts. 
In  addition  to  the  Conveyor  Belt,  they  manufacture  a 
Flexible  Steel  Door  Mat,  and  this  may  be  a  suggestion 
to  many  offices  of  all  kinds,  because  they  are  practically 
indestructible. 

This  house  has  as  their  aim  to  produce  as  fine  a 
grade  of  goods  as  it  is  possible  and  to  please  their  cus¬ 
tomers  with  the  best  service  they  are  able  to  render, 


GEO.  W.  COBB,  Gen.  Manager  of  Sales 
American  Can  Company 


JOHN  A.  HANNA.  Secretary 
Canning  Machinery  &  Supplies  Association 
Manager  of  the  big  Machinery  &  Supplies  Show. 


The  appointment  of  Mr.  Barnby  in  this  capacity  with 
the  Owens-Illinois  Glass  Company  is  for  the  direct  pur¬ 
pose  of  aiding  the  packers  who  use  glass,  both  in  solv¬ 
ing  their  problems  and  aiding  them  in  developing  new 
items. 


and  they  add  that  they  would  gladly  exhibit  at  Chicago 
were  it  not  for  the  fact  that  so  many  cannery  supply 
houses  handle  their  products,  which  might  be  confus¬ 
ing.  The  hint,  therefore,  is  to  specify  Hercules  Flexible 
Steel  Products. 


THE  BIG  SPRAGUE-SELLS  EXHIBIT 


NEW  USE  AND  RESEARCH  DEPARTMENT 


ANNOUNCEMENT  is  made  by  the  officers  of  the  „  corporation,  westera  ana  r^astem  Divisions  ot 
/\  Owens-Illinois  Glass  Company,  Toledo,  Ohio,  of  an  Food  Machinery  Corporation,  wall  be  the  center  of  at- 
^expansion  of  the  Company’s  New  Uses  and  Re-  traction.  The  Peerless  Super  Huskei%  which  gained 
search  Department  by  the  appointment  of  H.  A.  Barnby  considerable  prominence  during  the  1928  a,nd  1929  corn 
as  Director  of  the  Laboratory.  Mr.  Barnby,  formerly  be  the  ^  high  spot  and  constantly  surround- 

of  New  York,  has  been  closely  associated  with  the  food  ^  crowd  of  interested  canners. 

packing  and  glass  container  industries,  and  will  concen-  Other  machinery  to  be  displayed  by  Sprague-Sells 
trate  his  efforts  in  his  new  work  on  a  thorough  study  Corporation,  and  classified  under  the  line  “Dependable 
of  the  needs  of  users  of  glass  containers,  lending  his  Canning  Equipment,”  is  the  whole  grain  com  line, 
personal  aid  in  solving  their  problems.  The  newly  ap-  which  is  rapidly  gaining  popularity  among  the  com  can- 
pointed  head  of  this  Laboratory  is  admirably  equipped  ners  of  the  country,  especially  in  the  Mid-West.  With 
for  the  work  to  be  carried  on.  Prior  to  his  practical  the  introduction  of  the  whole  grain  line  a  new  whole 
experience  in  the  food  and  glass  container  fields  he  grain  Washer  and  Cleaner  and  a  whole  grain  Corn  Cut- 
spent  seven  years  in  study  at  the  University  of  Kansas  ter  have  made  their  appearance. 

and  the  Massachusetts  Institute  of  Technology.  While  The  Peerless  Cora  Washers  and  Trimmers,  Sprague- 
at  these  institutions  he  also  had  fellowships  and  in-  Sells  M.  &  S.  Filler,  Model  5  Cutter,  Retort,  Sterling 
structorships  covering  a  number  of  subjects,  which  in-  Corn  Mixer  and  Model  8  Silker,  all  of  which  need  no  in¬ 
cluded  Chemistry  and  Analysis  of  Food  Products,  troduction,  aid  considerably  in  making  this  display  one 
Chemistry  and  Analysis  of  Oils,  Gases  and  Fuels.  He  of  the  most  complete  corn  exhibits  ever  brought  to- 
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The 

Indiana  Canners 
Association 


OFFERS 

Indiana- Baltimore 
Tomato  Seed 

For  Shipment  at  your  Convenience 


This  seed  is  grown  by  The  Indiana  Canners 
Association  under  the  direct  supervision  of  the 
Purdue  University  Agricultural  Experiment 
Station. 

Build  the  foundation  of  your  Tomato  crop  on 
the  solid  rock  of  Indiana-Baltimore  quality. 


Please  write 

KENNETH  N.  RIDER,  Secretary 

MATTHEWS,  INDIANA 
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gether.  1930  improvements  in  many  of  the  “Depend¬ 
able”  line  of  machines  will  cause  much  favorable  com¬ 
ment.  Other  equipment  of  prominence  is  the  Peerless 
Syruper,  Peerless  Pulp  Filler,  Schmidt  Filler,  Hand 
Pack  Filler,  Tomato  Scalder,  Tomato  Washer,  Elevator 
Boots,  All  Purpose  Blancher  and  Gooseneck  Conveyor. 
A  large  number  of  their  other  standard  and  special 
items  of  machinery  will  also  be  shown. 

The  A-B  Continuous  Pressure  Cooker,  also  A-B  Open 
Cookers,  Disc  Exhausters  and  Economy  Syrupers  will 
occupy  prominent  places  in  this  exhibit.  In  addition, 
the  A-B  Milk  Sterilizer  and  Peebles  Preheater  will  be 
shown  and  viewed  with  interest  by  milk  canners. 

The  celebrated  Langsenkamp  line  of  Indiana  Pulpers, 
Finishers  and  other  Pulp  manufacturing  equipment,  for 
which  A-B  and  Sprague-Sells  are  exclusive  agents,  will 
be  combined  in  their  space  to  make  this  exhibit  the 
most  imposing  in  the  hall. 


C.  C.  CONWAY.  Presidrnt 
The  Continental  Can  Compeny 


Food  Machinery  Corporation  will  be  represented  at 
the  Convention  by  the  following:  John  D.  Crummey 
and  A.  R.  Thompson,  of  San  Jose,  Cal. ;  Ogden  S.  Sells 
and  Lawrence  Allen,  of  San  Francisco,  Cal. ;  Millar  W. 
Sells,  Hoopeston,  III. ;  Neal  S.  Sells,  Chicago ;  Thomas 
Martin  and  Harold  R.  Lewis,  of  Hoopeston,  Ill.;  John 
Schmidt,  Buffalo,  N.  Y. ;  George  E.  Pellam,  Newark,  N. 
Y.;  C.  B.  Gray,  Baltimore,  Md.;  H.  C.  Randall,  New 
York  City;  C.  E.  Atkins,  Indianapolis,  Ind.;  C.  L.  Steub- 
ing,  Columbus,  Ohio;  Frank  E.  Rundle,  Milwaukee, 
Wis.;  John  A.  Menke,  Springfield,  Mo.;  James  Q.  Lea¬ 
vitt,  Ogden,  Utah ;  Harry  Maney,  Joseph  Bucher,  Frank 
Tullar,  of  Chicago,  111. ;  C.  K.  Wilson  and  Henry  Wheel¬ 
er,  Buffalo,  N.  Y. ;  Edward  Bauer,  Frank  C.  Wallace, 
Hoopeston,  Ill.;  F.  R.  Langsenkamp,  Charles  H.  Lind- 
ley,  Indianapolis,  Ind.;  H.  C.  Lisle  and  He-ward  Inger- 
son,  Lansing,  Mich. ;  B.  C.  Skinner  and  F.  H.  Stivender, 
of  Dunedin,  Fla. 


LINK-BELT  WILL  EXHIBIT  AT  CHICAGO 


LINK-BELT  Company,  of  Chicago,  will  exhibit  in 
Booth  No.  62  at  the  Annual  Exhibit  of  the  Canning 
Machinery  and  Supplies  Association  Convention, 
Stevens  Hotel,  Chicago,  Ill.,  January  20-24,  1930. 

The  feature  of  this  exhibit  will  be  their  complete  line 
of  conveying  and  power  transmitting  chains  for  the 
canning  plant.  Book  No.  765,  describing  the  mechani¬ 
cal  equipment  for  the  canner,  will  be  available. 

Messrs.  G.  W.  Ostrand,  F.  L.  Conway,  H.  E.  Divine 
and  others  of  Link-Belt’s  nation-wide  engineering 
force,  will  be  at  hand  to  help  you  with  your  material 
handling  and  power  transmission  problems. 

A  NEW  AMSCO  CLOSING  MACHINE 


The  Max  Ams  Machine  Company,  of  New  York,  is 
taking  more  space  in  the  Hotel  Stevens  Exhibition 
Hall  than  ever  before  for  its  display  of  can-mak¬ 
ing  machinery.  More  machines  will  be  on  exhibition 
than  have  ever  been  shown  at  any  one  convention  pre¬ 
viously.  This  is  the  new  Max  Ams  Machine  Company’s 
answer  to  the  “Business  Slump  Scare.” 


This  is  the  new  Ams  Hijrh  Speed  Automatic  Closing  Machine 
for  rectangular  and  oval  fish  cans,  with  an  operating  speed  of  75 
to  100  cans  per  minute.  It  will  be  exhibited  at  the  1930  Canners’ 
Convention. 

The  Max  Ams  Machine  Company  announces  the 
Ace,  a  new  member  of  its  family  of  Amsco  Closing 
Machines  for  round  sanitary  cans.  The  Ace  is  a 
single  head  closing  machine  and  has  been  developed  by 
the  Ams  engineers  to  surpass  any  closing  machine  of 
this  type  now  on  the  market. 

The  Amsco-Ace  will  have  a  foui*-roller  seaming  head 
as  standard  equipment,  with  the  standard  Amsco  two- 
roller  head  optional.  The  four-roller  seaming  head  in¬ 
cludes  two  rollers  for  the  first  operation  and  two  rollers 
for  the  second  operation,  in  accordance  with  the  most 
modern  seaming  practice.  The  double  rollers  for  each 
operation  give  added  assurance  of  perfect  seaming  re¬ 
sults. 

Another  feature  of  Amsco-Ace  is  its  greatly  simpli¬ 
fied  mechanism.  This  includes  a  new  type  of  turret 
mechanism  which  requires  no  ratchets  or  brakes  and  a 
new  type  of  cover  feed  in  which  the  brake  has  also  been 
eliminated  in  the  interest  of  simplicity  and  efficiency. 
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A  Cordial  Welcome 


awaits  you  in  Continental’s  Reception  Lounge  at  Canners  Convention  Hall.  For 
your  convenience  —  an  attendant  to  check  your  hat  and  coat,  telephone  and 
stenographic  service,  and  comfortable  chairs  in  which  ^to  relax  and  enjoy  a  chat 
with  old  friends.  Continental  hopes  you  will  use  these  facilities  as  your  own. 

Make  yourself  at  home  at  Continental’s  Reception  Lounge  and  be  assured 
you  are  most  cordially  welcome. 

Continental  Can  Company  Inc. 

Executive  Offices:  NEW  YORK;  100  East  42nd  Street  CHICAGO :  111  West  W'ashington  Street 

SAN  FRANCISCO ;  155  Montgomery  Street 
1905  — CONTINENTAL’S  SILVER  ANNIVERSARY- 1930 
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The  feed  table  has  been  designed  lower  than  usual  in 
order  to  better  accommodate  modern  types  of  filling 
machines  and  the  most  modern  types  of  automatic  “no 
can  no  cover”  and  “no  cover,  no  can”  controls  are  used 
to  prevent  damage  to  the  machine  and  wastage  of  com 
and  contents  from  any  oversight  on  the  part  of  the  op¬ 
erator. 

The  machine  as  a  whole  is  unusually  compact  and 
business-like  in  appearance.  Everything  possible  has 
been  done  to  reduce  the  noise  of  operation  and  to  make 
it  smooth  running  and  eliminate  the  spill.  Its  builders 
have  also  been  at  great  pains  to  increase  the  ease  of  op¬ 
eration.  They  have  located  the  controls  in  the  most 
convenient  places,  so  that  the  operator  can  control 
everything  from  one  spot.  They  have  also  located  the 
lubrication  points  in  the  most  accessible  positions  to  re¬ 
duce  possibilities  of  the  machine’s  being  under  lubri¬ 
cated  through  oversight  or  carelessness  on  the  part  of 
the  operator. 

The  Amsco-Ace  is  designed  to  give  perfect  results  at 
a  speed  of  85  cans  per  minute.  It  is  fully  automatic 
and  is  equipped  with  an  automatic  marking  attachment 
for  can  covers  and  an  automatic  plunger  (optional)  for 
leveling  the  contents  of  cans. 

Perhaps  the  most  interesting  machine  to  be  exhibited 
this  year  will  be  the  new  Ams  Fully  Automatic  High 
Speed  Closing  Machine  for  square  and  oval  fish  cans. 
This  machine  has  made  a  great  success  this  year  both 
on  the  Pacific  Coast  and  in  the  Maine  sardine  industry. 
It  operates  at  a  higher  speed  than  any  machine  has 
hitherto  been  made  to  operate  for  this  purpose,  75  to 
100  cans  per  minute,  is  completely  automatic  in  opera¬ 
tion,  both  in  feeding  bodies  and  covers;  is  equipped 
with  an  automatic  marking  attachment,  the  same  as 
is  now  being  used  on  most  closing  machines  for  round 


This  entirely  new  model  of  the  well-known  Ams  Fully  Auto¬ 
matic  Double  Seamer  for  square,  rectang^ular  and  irregular  cans, 
which  operates  at  a  speed  of  75  to  100  cans  per  minute,  will  be  on 
exhibition  at  the  Canners’  Convention. 

food  cans,  and  is  comparatively  small  in  size  and  eco¬ 
nomical  on  power.  This  machine  has  not  been  exhibited 
before  any  canners’  convention,  and  will,  no  doubt, 
create  a  great  deal  of  interest. 


Another  new  machine  to  be  shown  will  be  the  Ams 
Fully  Automatic  Double  Seamer  for  square  and  rectan¬ 
gular  cans.  This  machine,  while  following  the  same 
lines  as  former  Ams  Automatic  Square  Can  Double 
Seamers,  contains  an  entirely  redesigned  Seaming  Head 
which  makes  possible  an  output  of  75  to  100  cans  per 
minute,  to  meet  the  increased  demand  for  higher  speed 
in  square  and  rectangular  can  making.  This  Double 
Seamer  is  the  newest  member  of  the  long  line  of  Ams 
Square  Can  Making  Machines  and  represents  the  very 
latest  development  of  this  art,  of  which  the  Max  Ams 
Machine  Company  are  pioneers. 


This  completely  automatic  lining  and  drying  unit  for  square 
and  rectangular  can  ends  is  one  of  the  notable  recent  productions 
of  The  Max  Ams  Machine  Co.  It  will  be  shown  at  the  forthcom¬ 
ing  Convention. 

Of  further  interest  to  manufacturers  of  square  and 
rectangular  cans  will  be  the  Ams  Automatic  Square 
and  Rectangular  Can  and  Lining  Machine  and  the  Ams 
Automatic  Dryer,  which  will  be  shown  as  an  operating 
unit.  This  Liner  and  Dryer,  although  not  new  this 
year,  have  been  further  developed  to  increase  their 
speed  and  efficiency,  so  that  now  they  form  the  most 
efficient  unit  for  lining  and  drying  square  and  rectan¬ 
gular  cans  on  the  market.  This  Lining  and  Drying 
unit  is  completely  automatic  in  operation,  gives  an  out¬ 
put  of  some  80  or  more  can  ends  per  minute,  and  can  be 
regulated  to  handle  ends  lined  with  any  type  of  com¬ 
pound.  The  unit  includes  an  air  pressure  feed  for  the 
Lining  compound  and  a  heater  with  forced  draft  for  the 
Dryer. 

For  the  first  time  in  many  years,  one  of  the  well- 
known  Ams  Gang  Slitters  will  be  exhibited.  So  many 
improvements  and  refinements  have  been  made  in  this 
slitter  in  recent  years  that  the  Company  thought  an  op¬ 
portunity  to  examine  this  machine  would  be  both  inter¬ 
esting  and  instructive  to  many  canmakers. 


January  13,  1930 


THE  CANNING  TRADE 


39 


The  *WGH-SPOT”  of  the  show 

The  Peerless  Super  Husker 


To  Visit 


Sure 


NATIONAL  CANNERS* 
CONVENTION 
Stevens  Hotel 
January  20  -  21-22  -  23  -  24 


Sprague-Sells  Corporation 

308  West  Washington  Street,  Chicago,  Illinois 


FOOD  MACHINERY  CORPORATION 


THE 

PEERLESS 
SUPER  HUSKER 
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“WYANDOTTE”  AT  THE  BIG  CONVENTION 


The  J.  F.  Ford  Company,  manufacturers  of  Wyan¬ 
dotte  Products,  will  exhibit  on  the  ballroom  floor 
of  the  Hotel  Stevens  at  the  National  Canners  Con¬ 
vention  in  Chicago,  January  20-24. 

The  following  Wyandotte  representatives  will  be  in 
attendance :  Mr.  A.  J.  Ratz,  of  Chicago ;  Mr.  H.  Hof ius, 
cf  San  Francisco ;  Mr.  B.  B.  Baker,  of  Los  Angeles ;  Mr. 
I.  D.  Dodson  and  Mr.  T.  S.  Blair,  of  Wyandotte,  and 
Chief  Little  Bear. 

A  display  of  Wyandotte  canners’  alkali,  for  peeling 
and  processing,  and  Wyandotte  cleaner  and  cleanser, 
for  all  general  plant  cleaning,  will  be  found  in  the  Ford 
Company  booth. 


DR.  FRED  W.  GEISE  GOES  WITH  AMERICAN  CAN 


Realizing  that  the  quality  of  canned  foods  can 
never  be  better  than  the  quality  of  the  fresh  fruits 
and  vegetables  which  are  canned,  the  American 
Can  Company  for  some  years  has  been  supplementing 
its  “Service  to  Customers”  with  advice  and  assistance 
in  the  growing  of  fresh  fruits  and  vegetables  for  can¬ 
ning. 

Under  the  able  leadership  of  A.  D.  Radebaugh,  a 
man  who  has  devoted  many  years  to  the  scientific  and 
practical  study  of  vegetable  culture,  soils,  fertilizers, 
yields,  growth  and  diseases,  a  program  has  been 
work  d  out  which  has  been  most  productive  of  results. 

Soil  and  climatic  conditions  adaptable  to  vegetable 
growing  have  been  investigated  in  various  sections  of 
the  United  States;  seed  and  plant  diseases  have  been 
subjected  to  a  comprehensive  study,  and  assistance  has 


\ 


CHARLES  H.  AVARS,  President 
Ayars  Machine  Company 

WRIGHT-MADE  EQUIPMENT 


The  Frank  M.  Wright  Company,  Clean,  N.  Y.,  are 
members  of  the  Canning  Machinery  and  Supplies 
Association,  and  Mr.  Frank  M.  Wright  and  wife 
will  attend  the  Convention  and  will  greet  and  welcome 
all  old  and  new  canner  friends,  but  will  not  have  an  ex¬ 
hibit.  They  can  be  located  in  Room  1753.  Mr.  Wright 
will  be  glad  to  talk  concerning  their  machines  to  any 
person  who  wishes  to  make  inquiry,  and  they  will  have 
at  their  disposal  circulars  of  their  Wright-Made  Equip¬ 
ment  and  many  names  of  users.  A  word  to  any  canner 
who  might  be  interested  in  their  lines  of  machines: 
They  contract  for  the  manufacturing  of  their  machines 
and  ship  from  their  warehouse  the  very  day  the  can¬ 
ners  want  shipment  made,  so  if  anyone  wants  one  or 
more  of  their  canning  machines  next  year  you  want  to 
give  them  your  signed  order  between  now  and  March 
15th,  1930,  otherwise  you  will  be  disappointed. 


OGDEN  SELLS,  Genet  at  t^tau's  jMana^er 
Sprague-Sells  Corp. 

been  rendered  canners  in  developing  disease-resistant 
strains  of  seeds  and  varieties  better  adapted  to  canning 
requirements. 

As  the  study  of  growing  of  larger  and  better  crops 
for  canning  has  developed,  the  greater  has  appeared 
the  need  for  further  research,  and  the  American  Can 
Company  has  therefore  arranged  to  supplement  its 
crop-growing  service  by  further  additions  to  its  staff. 
Shortly  after  January  1st,  1930,  Dr.  Fred  W.  Geise,  for¬ 
merly  Professor  of  “Truck  Crops  and  Co-ordinator  of 
Canning  Crops  Research”  at  the  University  of  Marv- 
land,  will  join  the  Canning  Crops  Research  Corps  of  the 
American  Can  Company.  Dr.  Geise  is  a  man  of  thor- 
ouerh  scientific  training,  having  taken  his  Bachelor  of 
Arts  Degree  from  Nebraska  Wesleyan  Universitv  at 
Lincoln.  Neb.,  in  1916,  his  Master’s  Degree  in  Botany 
at  the  University  of  Chicago  in  1917,  and  his  Ph.D.  De¬ 
gree  at  the  Universitv  of  Chicago  in  Plant  Chemistry 
in  1929. 

He  is  the  author  of  several  scientific  publications, 
among  which  ar^  “Dusting  Vegetable  Crops,”  1922; 
“Storing  and  Bedding  Sweet  Potato  Stock,”  1922; 
“Experiments  with  Inoculated  Sulphur,”  1923 ;  “Exper¬ 
iments  on  the  Value  of  Greens  and  as  a  Source  of  Potas- 
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The  TOWNSEND  String  Bean  Cutter 

1930  offers  the  first  radical  Siring  Bean  Cutter  improvements 
in  20  years:  it  REMAINS  ths  best  solution  of  the  problem 
of  cutting  String  Beans,  Pickles,  etc. 


The  TOWNSEND  has  always  been  the  choice  of  a  majority  of 
packers  because  of  its  capacity,  its  efficiency,  its  economy,  its  sim¬ 
plicity  and  durability:  this  year  we  offer  improvements  which  keep 
the  TOWNSEND  ahead  of  the  procession  1  7  years,  the  life  of 
our  patents. 

Two  of  these  improvements  are  briefly  outlined  below:  it  will  be  a 
pleasure  to  us  to  have  the  opportunity  of  sending  you  our  complete 
catalog. 


The  new  chute  is  kept  in  vigorous  motion  throughout 
its  entire  length,  in  two  directions,  by  the  mechanism 
shown  in  the  cut. 

The  way  beans,  etc.,  go  down  through  it  is  a  revela¬ 
tion:  it  increases  the  capacity  of  the  machine  at  least 

25%. 

Fully  described  in  our  new  catalog. 


Patent  Applied  For 


Patent  Applied  For 

The  new  TOWNSEND  Automatic  Hopper  Feed  has  a 
sidewise  motion  across  the  top  of  the  chute  like  the  move¬ 
ments  of  a  good  hand  operator,  but,  unlike  a  human  operator, 
it  is  not  subject  to  fatigue. 

It  will  take  produce  from  any  Hat  conveyor  and  will  keep  the 
chute  filled  better  than  any  person  could. 

One  man  can  look  after  the  feeding  of  five  TOWNSENDS 
equipped  with  this  device  and  the  saving  in  labor,  combined 
with  the  increased  output,  pay  back  the  extra  cost  many  times 
in  a  season. 

Send  for  the  new  catalog  giving  full  details. 


NOW  is  a  good  time  to  send  us  your  inquiry — the  January  discount  is  the  largest;  also,  the  early 
buyer  does  not  have  to  wait  when  his  beans  are  ready.  Write  TODAY  to  us  or  to  your 
jobber:  it  will  pay  you  well  to  do  so. 

Burton,  Cook  &  Co.,  Inc., 

Rome,  N.  Y. 

(Successors  to  Z.  P.  Townsend,  the  original  patentee) 
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sium  for  Plant  Culture,”  1918;  “Effect  of  Certain  So¬ 
dium  and  Potassium  Salts  on  Sweet  Potato  Production 
in  Eastern  Virginia,”  1923;  “Truck  Crop  Investiga¬ 
tions,”  1923;  “More  Vegetables  from  the  Home  Gar¬ 
den,”  1924;  “The  Influence  of  Nitrogen,  Phosphorus 
and  Potash  Separately  and  in  Combination  on  Sweet  Po¬ 
tato  Production,”  1925;  “Tomato  Variety  Tests  Inter¬ 
preted  from  the  Canners’  Viewpoint,”  1927 ;  “Fertilizer 
Studies  and  Production  of  Sweet  Potatoes,”  1928; 
“Three  Years  Testing  of  Canning  Varieties  of  Toma¬ 
toes,”  1929;  “A  Study  of  Spinach  Varieties,”  1929; 
“Spinach:  Some  Physical  and  Chemical  Studies  as  Re¬ 
lated  to  Quality  of  the  Raw  Stock  for  Canning,”  1929. 

Dr.  Geise  has  held  the  following  positions :  Scientific 
assistant  and  assistant  plant  psychologist,  U.  S.  De¬ 
partment  of  Agriculture,  Bureau  of  Plant  Industry, 
1918-1920;  associate  pathologist  and  physiologist,  Vir¬ 
ginia  Truck  Experiment  Station,  Norfolk,  Va.,  1920- 
1922 ;  professor  of  vegetable  gardening.  University  of 
Maryland,  1923-1929 ;  co-ordinator  of  canning  crops  in¬ 
vestigations,  University  of  Maryland,  1926-1929 ;  a  fel¬ 
low  of  American  Association  for  the  Advancement  of 
Science,  a  member  of  the  American  Vegetable  Growers 
Association,  the  Crop  Praotection  Institute,  the  Amer¬ 
ican  Society  for  Horticultural  Sciences  and  of  the  Sigma 
Xi  fraternity. 

Dr.  Giese  was  born  in  Waterloo,  Wis.,  36  years  a'^’o, 
and  worked  as  a  boy  in  the  pea  canneries  of  that  state. 
His  training  and  practical  experience  have  been  such  as 
to  especially  fit  him  to  work  with  growers  and  canners 
in  crop  production  problems. 

For  the  time  being  he  will  have  his  headquarters  at 
the  Northeastern  district  sales  office  of  the  American 
Can  Company,  Lincoln  Alliance  Bank  Building,  Roches¬ 
ter,  N.  Y.,  and  will  give  special  attention  to  the  canning 
crop  problems  arising  in  New  England,  New  York  State 
and  the  Central  West. 

STARS  AT  THE  THEATER  PARTY 


The  further  details  promised  in  the  first  announce¬ 
ment  of  the  American  Can  Company  Theater 
Party,  in  the  foreward  part  of  this  issue,  at  Chi¬ 
cago  during  the  Convention  (Thursday  evening,  Jan¬ 
uary  23rd) ,  now  develop  that  their  plan  is  to  entertain 
the  Convention  under  one  roof,  making  it  one  big  party, 
and  for  that  purpose  they  have  secured  some  excep¬ 
tional  artists  to  help  entertain. 

In  addition  to  Vincent  Lopez  and  his  famous  orches¬ 
tra,  Julius  Tannen,  of  Earl  Carroll’s  Vanities  fame,  will 
be  master  of  ceremonies.  . 

The  Firestone  Quartet — Cyril  Pitts,  first  tenor ;  Her¬ 
man  Larson,  baritone;  Thomas  Muir,  second  tenor; 
Reinhold  Schmidt,  bass. 

Cornelia  Otis  Skinner,  character  sketches. 

Edith  Barnes  Mason,  of  the  Chicago  Civic  Opera, 
lyric  soprano,  accompanies  by  Frank  St.  Leger,  con¬ 
ductor  of  the  Chicago  Civic  Opera  Company. 

The  Albertina  Rasch  Dancers. 

The  company  says  that  this  will  enable  them  to  have 
a  real  family  party,  and  we  agree  with  them.  It  will  be 
held  at  the  Medinah  Temple,  on  American  Can  Com¬ 
pany’s  Convention  Nite,  Thursday,  8.30. 


THE  PASSING  OF  A  VETERAN  SALESMAN 


By  0.  L.  Doming. 

A  CHARACTERISTIC,  seasonal  message  of  “Good 
^  Cheer,”  received  in  the  early  morning  mail,  and  a 
startling  ’phone  announcehient  of  his  death  a  few 
hours  later,  marks  the  passing  of  Frank  Achilli  at  Co¬ 
lumbus,  Ohio,  on  the  30th  day  of  December.  While 
recognizing  his  ripe  old  age  and  the  near  fulfillment  of 
his  days,  yet  his  death  was  a  severe  shock  to  me,  as  it 
must  have  been  to  all  old  friends  of  this  veteran  of  the 
canning  industry. 

Frank  Achilli  was  part  of  the  early  pioneering,  as 
well  as  the  progress  of  the  canning  industry;  in  fact, 
he  was  the  outstanding  personality  at  the  time  of  his 
c  eath  of  all  phases  of  the  business,  from  its  crude,  un¬ 
skilled  beginnings  to  this  day  of  modern  scientific 
achievement  in  the  art  of  preserving  food. 

No  person  now  living  had  the  wide  and  varied  ex¬ 
perience  possessed  by  this  man.  Starting  as  a  youth 
back  in  the  70s,  his  first  contact  with  the  industry  was 
with  the  Oneida  Community,  up  in  New  York  State. 
This  was  at  the  time  when  few  knew,  and  fewer  dared, 
to  experiment  with  the  canning  of  foods.  All  appliances 
were  hand  made  and  home  made,  and  the  experience  of 
one  day  was  the  guide  and  knowledge  of  the  following 
day.  Each  little  “factory”  was  a  research  laboratory 
equipped  with  wash  boilers  and  other  available  kitchen 
utensils  of  that  day.  Mr.  Achilli  remained  at  Oneida 
for  five  or  six  years,  as  I  recall  it,  and  became  a  skilled 
processor  and  possessor  of  the  “Secrets  of  Canning.” 
After  leaving  Oneida  Mr.  Achilli  was  employed  by 
various  concerns  in  New  York,  Iowa  and  Wisconsin,  and 
connected  with  D.  G.  Trench,  who  at  that  time  was  a 
tin-plate  and  canned  foods  broker  at  Chicago.  Trench 
at  the  time  had  taken  up  canning  machinery,  and  in  a 
mild  form  the  promotion  of  canning  factories.  Frank 
Achilli  was,  through  his  experience,  not  only  the  star 
salesmen,  but  a  traveling  encyclopedia  of  canning 
knowledge.  He  left  D.  G.  Trench  to  become  associated 
with  1.  V.  McCogg,  a  popular  canning  machinery  broker 
of  that  day,  and  after  several  years  with  this  concern 
he  accepted  a  position  as  can  salesman  with  Albert 
Fisher  &  Co.,  with  a  factory  at  Hamilton,  Ohio,  with 
whom  he  remained  until  the  formation  of  the  American 
Can  Company  in  1901,  when  he  also  “merged”  with  this 
new  corporation. 

Frank  Achilli’s  life,  outside  of  his  business  career, 
was  interesting  and  colorful.  His  parents  were  highly 
educated  persons  of  rank  in  Italy,  but  through  political 
and  religious  persecutions  emigrated  to  this  country, 
where  Mr.  Achilli,  Sr.,  secured  a  position  as  professor 
at  the  University  of  Rochester.  Shortly  after  Mr. 
Achilli  disappeared  and  was  never  seen  again.  The 
mother  moved  to  New  Lork  city,  and  after  an  interval 
of  time  returned  to  the  old  country,  leaving  Frank  in 
the  custody  of  a  governess.  Rebelling  at  the  close  watch 
over  him,  he  ran  away  and  became  a  street  arab  and 
newsboy,  then  a  wanderer,  and  finally  a  canner. 

Mr.  Achilli  leaves  a  wife,  son,  two  brothers  and  a 
host  of  friends  to  mourn  his  loss. 
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Plants  of  the 

PHILLIPS  CAN  COMPANY 

Manufacturers  of  Packers  Sanitary  Cans 

Division  of  the 

PHILLIPS  PACKING  COMPANY 

Packers  of  HIGH  CLASS  FOOD  PRODUCTS 
CAMBRIDGE,  MARYLAND,  U.  S.  A. 


PHILLIPS  SALES  CO.  Inc., 

BROKERS  and  COMMISSION 
Canned  Foods  and  Canners’  Supplies 

Located  in  the  heart  of  Maryland’s  great  packing  industry. 
Brokers  and  representatives  desired  in  all  markets. 
Packers’  accounts  solicited. 

CAMBRIDGE,  MD.  U.  S.  A. 


QUALITY  SEED  PEAS 

Canners’  Varieties  Exclusively 

Gallatin  Valley  Seed  Company 

BOZEMAN,  MONTANA 
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Better  Profits 

A  regular  uieeiily  dipurl.m.tl  JeOoUd  lo  the  consideration  and  discussion  vj  tales  questions 
of  every  kind,  and  to  every  phase  affecting  the  sale  and  distribution  of  canned  food. 


A  packer  in  the  East  writes : 

“It  has  been  reported  to  me  that  some  packers  are  operat¬ 
ing  a  force  of  men  who  really  do  but  little  selling,  but  who 
dress  windows,  install  window  and  counter  displays  and  help 
in  general  to  get  their  employers’  goods  out  in  sight  and 
moving  to  the  consumer.  1  want  to  help  my  retail  and 
wholesale  distributors  increase  their  sales,  and  am  wonder¬ 
ing  if  this  is  the  way  I  should  take.  Do  you  think  it  is?” 

Frankly,  no. 

Distribution  of  retail  groceries  today  is  more  than 
half  in  the  hands  of  chain  stores  and  voluntary  chains 
who  in  nearly  all  cases  will  not  allow  the  service  of  out¬ 
side,  independent  window  dressers  and  store  shelf  trim¬ 
mers  to  be  employed  in  their  stores. 

It  may  be  true  that  the  chains  will  tell  you  to  go  and 
get  a  demand  for  your  goods  under  your  labels  well  es¬ 
tablished  before  they  will  consider  stocking  them,  but 
it  does  not  seem  to  me  that  the  force  of  men  you  speak 
of  is  going  to  give  you  your  money’s  worth  in  compari¬ 
son  with  what  you  can  get  by  other  means.  As  a  mat¬ 
ter  of  fact,  various  large  corporations  distributing  foods 
to  the  nation  have  attempted  at  times  the  operation  of 
forces  such  as  you  describe.  Sooner  or  later  changing 
administrations  in  the  companies  using  these  means  for 
attempting  increases  in  distribution  have  laid  off  the 
forces  and  gone  back  to  first  princi^^les. 

By  this  I  mean  the  plan  has  merit  only  to  a  degree 
that  will  not  give  you  that  needed  iifcrease  in  sales  and 
distribution  for  which  you  are  looking. 

Dealers  service  forces  are  usually  jrecruited  from  the 
ranks  of  would-be  salesmen.  The  members  of  such 
forces  are  looking  for  jobs  as  out-and-out  salesmen,  and 
are  apt  to  look  down  on  the  work  they  are  doing.  Their 
heart  is  not  in  it,  and  as  a  result  the  service  given  is 
not  what  the  employer  intended  at  all. 

For  the  most  effective  operation  of  such  a  dealer’s 
help  force  you  must  prepare  a  stock  of  dealer’s  helps  in 
themselves  that  are  expensive  and  a  larger  stock  than 
would  be  needed  if  you  were  not  using  a  special  crew  of 
men  to  place  the  material. 

Window'  trims,  recipe  books,  folders,  booklets,  store 
hangers,  and  in  many  cases  souvenirs,  must  all  be  on 
hand  in  a  never-ending  supply  or  you  will  hamper  the 
efforts  of  your  crew. 

These  young  men,  not  being  salesmen  in  the  strictest 
rense  of  the  word,  are  not  intent  on  making  a  sale. 
They  must  be  convinced  that  the  biggest  thing  they 
ran  do  for  their  employer  is  to  make  friends.  While 
they  are  busy  doing  this  some  salesman  for  a  competi¬ 
tor  of  yours,  or  even  the  regular  wholesale  salesmen 
comes  along,  asks  about  the  grocer’s  stock  and  gets 
the  order.  These  bright  young  men,  installing  displays 
and  dressing  up  the  stock  are  here  today  and  gone  to¬ 
morrow,  usually  never  to  return,  while  the  salesman 
from  the  jobber  is  a  weeky  visitor  at  least. 

Just  as  the  contant  dropping  of  water  wears  away 
the  stone,  so  will  the  regular  calls  of  a  salesmen,  not  a 
window  dresser,  make  an  impression  and  eventually  get 
your  line  or  commodity  in. 

Canners  who  expect  to  sell  their  output  as  a  specialty 
in  the  grocery  field  must  sell  it  as  other  specialties  are 
sold  at  retail.  The  method  is  old-fashioned,  it  is  ex¬ 
pensive,  later  some  better  method  may  be  secured,  but 
until  it  is  you  will  have  hard  work  to  beat  or  better  the 


work  of  an  honest  retail  salesman  calling  on  the  better 
retail  trade  of  a  distribution  center  for  the  purpose  of 
taking  orders  for  your  goods  to  be  delivered  through 
the  wholesaler. 

But  you  say  I  do  have  men  calling  on  the  trade  in  the’ 
spring  with  my  distributors  salesmen  when  they  book 
the  grocer’s  order  to  be  delivered  in  the  fall.  All  right, 
and  I  wonder  how  many  of  those  orders  taken  in  the 
spring  are  delivered  in  the  fall  or  at  all. 

You  can  tell  pretty  well  about  this  by  the  increase 
you  book  when  booking  the  jobber  after  your  retail 
work  has  been  completed.  If  you  are  getting  the  in¬ 
crease  over  retail  orders  which  you  were  receiving  five 
or  even  three  years  ago,  I  will  be  very  much  surprised. 
The  reason  or  reasons  for  this  are  not  hard  to  find. 

Our  methods  of  distribution  are  changing  so  rapidly 
the  retail  grocer  is  at  a  loss  to  keep  abreast  of  things  in 
many  instances.  When  he  does  he  is  looking  to  the 
wholesaler  to  carry  his  goods  for  him,  just  as  the 
wholesaler  is  looking  more  and  more  to  the  packer  to 
carry  his  goods  for  him.  If  this  is  the  case,  and  you 
can  be  sure  it  is,  the  retailer  hardly  has  the  nerve  to 
order  in  the  spring  from  your  man  a  number  of  cases 
of  goods  which  he  knows  he  may  never  take  from  the 
jobber.  He  will  order  conservatively,  sell  out  what  he 
has  ordered  and  received,  and  then  buy  again  and  again 
from  the  wholesaler  in  small  lots,  but  he  shys  away 
from  the  large  orders  of  the  old  days. 

This  being  the  case,  you  should  do  two  things  at 
least.  First  of  all,  make  up  your  mind  to  have  your 
labeled  goods  in  stock  at  least  nine  months  in  the  year 
for  your  regular  customers.  Then  if  you  are  anxious 
to  secure  increased  distribution  in  anv  market,  hire  a 
good  retail  salesman  and  keep  him  on  the  retail  trade 
for  twelve  months  in  the  year  until  you  have  the  distri¬ 
bution  and  the  sales  you  wish  from  the  territory.  This 
man  or  the  men  you  employ  may  combine  at  times  the 
duties  of  selling,  window  trimming  and  store  display 
work,  but  their  first  mission  in  life  should  be  to  get  the 
order,  and  with  it,  of  course,  the  friendship  and  co-op¬ 
eration  of  the  retail  grocers. 

Do  not  pick  out  such  a  large  market  in  which  to  do 
this  work  that  you  cannot  cover  it  efficiently.  Let  your 
salesmen  get  to  see  their  retail  customers  often  enough 
so  they  become  acquainted. 

This  precedes  friendship  and  friendship  must  come 
before  you  are  getting  the  co-operation  for  which  you 
are  looking. 

Now  I  expect  you  to  say  that  these  retail  salesmen 
cannot  call  on  the  chain  stores  and  are  in  this  respect 
in  no  better  position  to  get  increased  distribution  than 
are  the  window-dressing  service  men.  This  is  true,  but 
the  situation  is  different  in  one  very  material  aspect. 
Your  retail  salesmen  are  selling,  not  servicing  their  cus¬ 
tomers.  They  register  your  brands  and  offerings  on 
the  minds  of  your  retail  customers,  who  in  turn  push 
them  to  their  customers.  They,  again,  finish  the  job 
you  have  begun  by  asking  at  times  in  the  chain  stores  if 
they  carry  so-and-so’s  canned  vegetables  or  fruits. 

These  inquiries  are  reported  to  chain  store  headquar¬ 
ters,  and  the  fact  established  that  there  is  a  demand 
for  your  goods.  The  rest  is  easy.  You  are  recognized 
as  having  established  a  demand  for  your  line  in  the 
market  and  the  chain  store  wants  your  goods. 
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See  how  it  pays  to  use  our  cultures 


Applied  by  the  Sure  Method,  Large  Size 
Low  Cost,  High  Count. 
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Coatains  Pure  Superior  Nitrogen¬ 
gathering  Strains. 


Urbana,  Illinois 


WRIGHT  INSPECTION  TABLE 


Inspection— drainage  Table— used  to 
inspect  and  drain  each  individual  pail  or 
bucket  of  peeled  tomatoes.  In  use  for 
five  years.  There  are  many  in  use  by 
reliable  Canners.  Capacity  One  Table 
—  One  Operator  to  60  women  peelers. 
Table  is  well  made-priced  reasonably — 
Its  the  only  way  to  check  up  on  your 
peelers  all  the  time.  The  Table  shown 
in  cut  has  a  Monel-metal  perforated 
screen  and  a  copper  bottom.  We  wel¬ 
come  your  inquiries. 

We  invite  your  inquiries  for  No.  10 
Fruit  and  Vegetable  FILLER — 

Can  Conveyors  for  Filled  Cans  only, 
equipped  with  or  without  Syrup  attach¬ 
ment — 

Beet  Grader  for  7  sizes,  takes  the  large 
beets  out  first;  capacity  unknown; 
grades  “em”  peeled  or  unpeeled,  with 
or  without  the  stems  on. 

Chicago,  The  Stevens,  Room  1 753 


P.  O.  Box  106 


FRANK  M.  WRIGHT  CO, 


Olean,  N.  Y. 


Catsup-Some  Aspects  of  Factory  Control 

By  LeRoy  V.  Strasburger  and  Maurice  Siegel,  Strasburger  &  Siegel 
Consulting  Chemists,  Baltimore,  Md. 


ON  the  basis  of  the  past  season’s  results  many 
packers  realize  that  their  factory  control  methods 
for  the  production  of  a  uniformly  bodied  and  fla¬ 
vored  catsup  are  inadequate  and  unsatisfactory.  The 
tomatoes  grown  on  the  eastern  seaboard  during  1929 
showed  extreme  variations  in  their  composition  when 
compared  with  the  fruit  of  other  years.  The  Cyclone 
juice  prepared  from  these  tomatoes  showed  abnor¬ 
mally  high  solids,  and  over  a  period  of  several  weeks 
gave  average  specific  gravity  readings  of  1.027  with  a 
meximum  of  1.030.  Compare  this  with  the  customary 
1.020  specific  gravity.  When  this  juice  was  concen- 
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trated  into  catsup  of  a  definite  specific  gravity  it  pos¬ 
sessed  a  much  thinner  body  than  the  similar  packs  of 
preceding  seasons. 

This  difference  is  directly  attributable  to  nature.  The 
dry  growing  season  produced  a  tomato  that  was  high 
in  soluble  solids  but  proportionately  low  in  insoluble 
solids  and  pectic  substances.  The  body  or  thickness 
of  catsup  is  largely  a  function  of  the  latter  elements. 
An  observation  of  similar  catsups  produced  from  whole 
tomatoes  and  from  trimmings  will  attest  the  truth  of 
this  assertion.  The  soluble  sugars  and  mineral  salts 
contained  in  the  whole  tomato  produce  a  distinctive 
tomato  flavor,  but  the  excess  fibrous  portions  from  the 
trimmings  produce  a  heavier  body.  Likewise  a  catsup 
produced  from  stem-ripened  fruit  at  mid-season  is  nor¬ 
mally  thinner  than  a  catsup  of  equivalent  specific  grav¬ 
ity  produced  from  partially  green  tomatoes  at  the  end 
of  the  season. 

The  average  consumer  is  not  capable  of  detecting 
slight  differences  in  flavor  or  body.  To  him  a  uniform 
catsup  is  one  that  consistently  tastes  the  same  and 
pours  the  same.  Th.e  discriminating  purchasing  agent, 
however,  is  more  prone  to  detect  variations  in  viscosity, 


color  and  flavor.  How,  then,  are  these  factors  to  be 
kept  constant? 

Practically  all  existing  control  methods  are  based  on 
producing  a  finished  catsup  of  a  definite  specific  gravity 
or  total  solid  content.  Bigelow  and  Fitzgerald  propose 
drawing  a  measured  volume  of  cyclone  juice  into  a 
gauged  tank  and  evaporating  to  a  finishing  point, 
which  is  calculated  in  advance  from  a  Brix  reading  of 
the  cyclone  juice.  The  onions,  spices,  sugar,  salt  and 
vinegar  are  added  in  amounts  that  depend  entirely  upon 
the  calculated  finishing  point.  The  resultant  catsup  is 
of  a  definite  and  predetermined  specific  gravity.  The 
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weakness  of  the  method  lies  in  the  fact  that  no  atten¬ 
tion  is  paid  to  variation  in  body,  and  that  there  is  a  con¬ 
stant  shifting  in  the  amounts  of  each  ingredient  enter¬ 
ing  into  the  formation  of  the  catsup.  On  large  scale 
production  with  the  average  cookroom  labor  this  con¬ 
tinued  change  is  impractical. 

A  few  producers  of  catsup  control  their  product 
merely  on  the  basis  of  viscosity.  Definite  proportions 
of  sugar,  salt,  onions,  spices  and  vinegar  are  added  to 
a  meaured  volume  of  cyclone  juice  and  evaporated  to 
some  predetermined  viscosity.  This  necessitates  con¬ 
stant  testing  as  the  batch  approaches  the  finishing 
point  and  incurs  a  variation  in  flavor  resulting  from 
fluctuations  in  the  degree  of  concentration. 

The  majority  of  manufacturers  run  a  measured 
charge  of  cyclone  juice  into  their  cooking  tanks  and  de¬ 
finite  quantities  of  sugar,  salt,  onions,  spices  and  vini- 
gar,  and  evaporate  to  a  definite  specific  gravity.  The 
finishing  point  is  determined  by  the  Sprague  balance  or 
by  the  later  modifications  of  Mann  or  Fisher,  or  in  a 
few  instances  by  the  Abbe  refractometer.  Frequent 
testing  of  each  batch  is  necessary  to  determine  the  fin¬ 
ishing  point;  variations  in  flavor  occur  because  there 
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With  Sticks  and  Stones 


]V  Mechanically,  the  vital  part  of  every  husker  is  its  husking;  mechanism.  It  is  the  '"high  dutv" 
part  of  the  machine.  For  years,  it  has  furnished  the  basis  for  the  largest  items  in  the  big,  re¬ 
gular,  annual  husker  repair  bill.  It  is  the  link  that  measures  the  physical  strength  of  the  chain. 

During  the  last  five  years,  many  things  besides  ears  of  corn  have  passed  over  Tuc  Husking 
Tumblers.  Stones,  both  large  and  small,  that  had  adhered  to  wet  and  muddy  ears;  pieces  of  con¬ 
crete  laying  around  from  construction  work;  bolts  dumped  with  the  corn  from  the  wagons;  pieces  of 
wood,  nails  and  spikes  from  new  chutes,  etc;  hammers,  wrenches  and  many  other  metallic  substances 
— all  have  passed  through  TtlC  Husker,  accidentally  or  otherwise;  and  yet,  not  one  single  section  of 
the  more  than  40,000  Tuc  Tumbler  sections  outstanding  {^many  of  them  eyitering  their  fifth  season  of 
service)  ever  has  had  to  be  replaced  or  reconditioned,  or  ivill  have  had  to  be  replaced  or  reconditioned  in 
any  zvay  for  1930,  either  due  to  wear  ayid  tear  or  to  any  accidental  cause  ivhatever. 

At  the  Chicago  convention,  Tuc  Husker  will  be  exhibited  —  again  in  the  farthey  most  left-hand 
coryier  of  Machhiery  Hall,  and  while  it  is  being  operated  with  different  verities  of  corn,  there 
will  be  poured  into  the  machine,  in  quantities,  sticks  and  stones,  nails,  concrete,  spikes,  bolts, 
hammers,  wrenches,  etc.  etc.  for  the  purpose  of  showing  how  and  why  this  revolutionary 
invention  permits  an  embodiment  that  is  indestructible  in  service. 

The  invention  which  allows  this,  means  more  to  the  canner  than  just  the  saving  of  costly  and 
frequent  repairs. 

In  Tuc  Husker,  there  is  a  gentle  wiping  of  the  ear,  first  by  one  tumber,  and  then  by  the  other, 
that  does  not  break  grains  and  ears  --  for  the  sayne  reasoyis  that  these  tuynbers  do  yiot  grab  the  stones, etc. 

And  there  is  an  easy,  vibratory  agitatioyi  imparted  to  the  ears  by  these  tumblers,  that  aids  to 
position  the  ear  properly  for  husking  and  silking,  and  which  avoids  the  necessity  for  any  tiyned  or  ear¬ 
crushing  co-operating  mechanism  to  force  the  ears  out  of  the  machine.  This  agitation  causes  the 
positive  delivery  of  greater  quantities  of  corn  through  Tuc  Husker,  at  the  same  time  allowing  in- 
stayitaneous  accessibility  to  every  ear  every  yywynent  while  dobig  it. 

The  simplicity  of  Tuc  Husking  Tumblers;  their  strength  and  durability;  their  efficiency  and 
speed;  their  accessibility;  their  preservation  of  the  integrity  of  the  corn  —  all  proved  by  years  of 
service,  are  permitted  by  one  of  the  great  inventions  of  all  times,  for  Canners.  It  is  patented,  and 
is  a  feature,  exclusive  to  Tuc  Husker. 

Thinking  corn  packers  can  well  afford  to  study  the  reasons  why  sticks  and  stones  have  no 
effect  whatever  on  Tuc  Husking  Tumblers,  for  in  these  reasons  is  the  solution  of  this  problem. 
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is  no  fixed  relation  between  the  final  volume  of  catsup 
and  spicing  materials,  and  no  account  is  taken  of  vari¬ 
ations  in  viscosity. 

No  single  control  method  will  attain  perfect  results 
yet  the  one  herewith  outlined  offers  simplicity  of  ope¬ 
ration,  coupled  with  a  uniformity  in  the  finished  prod¬ 
uct,  that  is  considerably  above  the  average.  It  is  in 
reality  a  dual  method  of  control  where  the  actual  cook¬ 
ing  is  carried  out  on  the  basis  of  a  final  total  solid  con¬ 
tent,  which  in  turn  is  regulated  by  the  viscosity.  Hav¬ 
ing  determined  upon  a  formula,  it  is  then  necessary  to 
find  the  total  solid  content  and  viscosity  of  the  finished 
product.  With  this  information  in  hand  a  series  of 
trials  will  soon  demonstrate  what  constitutes  an  ac¬ 
ceptable  maximum  and  minimum  viscosity.  It  is  merely 
necessary  then  to  cook  the  catsup  to  the  predetermined 
solid  content  as  long  as  the  viscosity  holds  within  the 
accepted  limits.  Whenever  the  viscosity  falls  below  the 
minimum  or  exceeds  the  maximum  standard  the  total 
solid  standard  is  adjusted  to  compensate  for  the  varla- 
ion. 

In  practice  the  cyclone  juice  is  pumped  directly  into 
the  measuring  tanks  that  are  situated  in  such  a  posi¬ 
tion  that  the  measured  juice  may  be  discharged  by 
gravity  directly  into  the  cooking  tanks.  Two  measur¬ 
ing  tanks  are  advised  in  order  that  one  may  be  fified 
while  the  other  is  emptying.  These  tanks  are  equipped 
with  standard  gauge  glasses  of  at  least  one  and  one- 
quarter  inch  diameter,  with  the  top  open  to  the  atmos¬ 
phere.  A  graduated  scale  beside  the  gauge  indicates 
the  content  of  the  tank  accurately.  The  cooking  tanks 
are  calibrated  and  equipped  with  gauge  glasses  or  an 
accurate  measuring  device  to  indicate  a  desired  and 
predetermined  finishing  point.  A  refractometer  read¬ 
ing  is  made  on  the  cyclone  juice,  using  the  new  type  of 
Abbe  instrument,  which  reads  directly  in  percentage  of 
total  solids,  and  from  this  result  the  volume  of  juice  is 
calculated  which  will  produce  the  requisite  volume  of 
finished  catsup.  This  figure  may  be  secured  by  direct 
calculation,  but  is  preferably  read  from  a  table  which 
has  been  constructed  in  advance. 

The  measuring  tank  is  filled  to  the  required  volume 
and  the  inlet  valve  is  closed  and  the  cyclone  juice  filled 
into  the  second  measuring  tank.  The  gauged  volume  of 
cyclone  juice  is  then  slowly  discharged  into  the  cooking 
tank.  As  soon  as  the  coils  are  covered  the  batch  is 
“broken”  and  the  remainder  of  the  juice  allowed  to  run 
in  from  the  measuring  tank.  The  sugar,  salt,  onions, 
spices  and  vinegar  are  added  in  proper  order  and  the 


batch  cooked  down  to  the  gauged  finishing  point.  When 
tomatoes  are  being  received  from  the  same  locality  it  is 
often  possible  to  go  several  days  without  varying  the 
amount  of  cyclone  juice  for  a  finished  batch  of  catsup. 
Tomatoes  produced  under  varying  growing  conditions 
will  yield  a  variable  cyclone  juice.  This  is  likewise  true 
of  tomatoes  raised  in  the  same  section  toward  the  end 
of  the  season,  when  some  fields  are  just  at  the  end  of 
their  harvest,  while  in  others  picking  is  at  its  height. 
Under  such  conditions  each  batch  of  cyclone  juice 
should  be  tested  with  the  refractometer. 

Having  thus  produced  a  finished  catsup  of  a  definite 
total  solid  content,  it  is  now  necessary  to  check  the 
viscosity.  For  this  purpose  a  viscometer  of  the  Storm- 
er,  Michmichael,  Saybolt  or  even  a  standardized  home¬ 
made  tube  type  of  instrument  may  be  used.  The  vis¬ 
cosity  should  be  tested  frequently  and  succeeding 
batches  of  catsup  reduced  or  increased  in  their  total 
solid  content,  dependent  upon  the  findings.  It  is  like¬ 
wise  essential  from  the  viewpoint  of  preservation  and 
flavor  to  run  frequent  checks  upon  the  acidity  and  to 
keep  this  factor  constant  by  increasing  or  decreasing 
the  vinegar. 

It  is  advisable  to  keep  the  cyclone  agitated  in  the 
measuring  tanks.  If  it  is  allowed  to  stand  for  a  pro¬ 
tracted  period  there  will  be  separation  and  settling. 
This  may  at  times  clog  the  outlet  valve  and  obstruct  the 
inlet  to  the  gauge  glass,  which  in  turn  will  cause  incor¬ 
rect  volume  readings.  Agitation  is  likewise  an  aid  in 
securing  representative  samples  for  the  refractometer 
readings. 

The  location  of  the  measuring  tanks  should  be  so 
planned  that  juice  may  be  discharged  into  any  cooking 
tank  at  will.  A  flexible  white  rubber  hose  or  short  pipe 
connections  will  be  found  effective. 

The  method  described  is  practical  and  under  our  su¬ 
pervision  has  been  used  in  principle  in  one  factory  for 
the  past  two  seasons.  A  second  manufacturer  made 
use  of  a  similar  control  plan  during  1929.  By  working 
toward  a  finished  product  that  is  adjusted  to  a  definite 
total  solid  content  and  to  a  definite  viscosity  we  are  ap¬ 
proaching  uniform  consistency.  In  a  like  manner  we 
are  securing  a  more  uniform  flavor,  and  at  the  same 
time  aiding  production  by  standardizing  the  volume  of 
the  finished  batch.  The  method  is  easy  of  operation, 
readily  adaptable  to  the  requirements  of  the  individual 
manufacturer,  and  when  properly  supervised  produc¬ 
tive  of  excellent  results. 
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CLEVO  The  Metallic  Coating 
Not  a  Luxury— .A  Real  Necessity 
’Tis  Heat  Acid  and 
Rust  Resisting 

Clevo  Coated  Steel  Pails  in  Stock 

Spra^ue-Sells  Corporation 
Chicago^  III. 
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The  Jumbo  Fire  Pot  and  Repair  Parts 


Will  Heat  Two  Steels  and  a 
Tipping  Copper 

We  can  Furnish 

Capping  Steels,  Tipping  Coppers 
Wire  Solder  and  Flux 

Anderson-Barngrover  Mfg.  Co. 
San  Francisco^  Calif. 
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BACK  of  OWENS-ILLINOIS  BOTTLES 

a  great  nationwide  organization 
ready  to  serve  you  at  all  times 


Over  a  dozen  factories  and  as  to  weight,  corkage  and 
a  solid  network  of  service  capacity — packed  in  the  most 
offices  dot  the  map.  Near  convenientandsanitaryman- 
you  there  is  an  Owens-Illinois  ner  are  the  constant  proof 
representative  ready  to  serve  of  the  high-type  of  ware 
you  and  help  solve  your  and  service  offered  by  this 
bottle  problems.  organization. 

Bottles  with  the  clearness  owENS  -  Illinois  glass 
of  crystal— -accurately  blown  COMPANY,  TOLEDO,  OHIO 
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Depreciation,  Obsolescence  and  Crop  Hazard 

By  R.  M.  Roberts 

W.  R.  Roach  &  Company,  Grand  Rapids,  Mich, 

Before  the  Michigan  Canners  Association,  December  17,  1929 


WHAT  is  depreciation?  Webster’s  definition  of 
depreciation  is  “The  act  of  lessening  the  value 
or  worth  of”  anything.  Next,  what  is  obsoles¬ 
cence?  The  definition  of  obsolescence  is,  “The  state 
of  becoming  obsolete,  or  out  of  date,  or  disused.”  Con¬ 
sider  these  two  definitions  and  note  their  difference. 
Depreciation  is  the  lessening  of  the  value  of  the  article 
as  it  grows  older,  while  obsolescence  is  the  state  of  be¬ 
coming  out  of  date  or  disused. 

Getting  down  to  fundamentals,  what  do  we  do  when 
we  depreciate  anything  We  deduct  a  given  percent¬ 
age  of  the  cost  of  the  article  each  year  and  set  this 
amount  up  as  a  reserve  fund  to  provide  for  the  future 
when  we  will  have  to  replace  the  worn-out  article. 
Therefore,  we  are  lessening  the  value  each  year  of  the 
article  we  have,  and  will  have  created  a  fund  to  provide 
for  a  new  one.  Each  of  you  have  bought  at  least  one 
new  piece  of  equipment  this  year.  All  right ;  when  you 
return  home  look  up  and  see  when  you  bought  the  piece 
of  machinery  which  was  replaced  by  the  one  you  pur¬ 
chased  this  year.  Also  look  and  see  what  the  rate  of  de¬ 
preciation  you  have  been  charging  off  and  see  whether 
you  had  placed  in  reserve  sufficient  to  charge  off  the  old 
machine,  and  could  consistently  purchase  the  new  one, 
which  you  did  this  year.  Try  this  for  your  own  satis¬ 
faction.  If  you  didn’t  have  set  up  in  reserve  each  year 
a  sufficient  sum  to  wipe  out  the  cost  of  the  old  machine, 
then  there  are  left  only  two  factors  which  should  re¬ 
ceive  your  very  prompt  and  close  consideration ; 

1.  Higher  rates  of  depreciation  should  be  established 
in  your  accounting  to  assure  your  obtaining  a  complete 
reserve  during  the  life  of  the  equipment. 

2.  To  set  up  a  charge  for  obsolencence  for  items  not 
fully  depreciated,  of  already  discarded  equipment,  and 
also  to  provide  a  similar  charge  for  the  future. 

3.  These  factors  resulting  from  oversight  in  the  pre¬ 
viously  mentioned  items  which,  when  you  have  consid¬ 
ered  fully,  are  dangerous  to  the  financial  structure  of 
your  business,  in  that  there  is  the  eventual  depletion 
of  these  assets,  or,  in  other  words,  the  book  value  of 
the  assets  of  your  physical  properties,  is  far  in  excess 
of  their  actual  worth. 

This  fact  will  dawn  on  you,  and  emphatically,  some 
fine  day  if  you  should  happen  to  have  an  appraisal  of 
your  properties  made.  If  you  have  not  charged  off  suf¬ 
ficient  depreciation,  a  portion  of  the  value  of  discarded 
equipment  remains  in  the  book  value  of  your  invest¬ 
ment,  and  then  new  replacement  equipment  is  charged 
on  top  of  the  old,  thereby  pyramiding  the  book  value  of 
this  investment  and  your  actual  physical  properties  are 
not  worth  book  value.  Not  only  this,  but  your  reserve 
for  depreciation,  set  up  for  replacements,  will  not  be 
sufficient  to  take  care  of  them,  with  the  result  that  the 
funds  must  come  out  of  surplus. 

All  of  you  appreciate  the  radical  changes  that  have 
and  are  taking  place  in  all  types  of  equipment  in  our 
plants.  Outside  of  the  cook  room,  blanchers,  engines 


and  boilers,  how  many  changes  have  you  made  in  the 
last  fifteen  years  in  your  processing  machinery  ? 

I  have  been  associated  with  W.  R.  Roach  &  Co.  for  17 
years,  and  I  can  count,  in  closing  machines,  five  cycles : 

1.  The  Climax  Capper. 

2.  The  Hawkins  Capper. 

3.  The  Ayars  Capper. 

4.  The  Single  Station  Closing  Machine. 

5.  The  Four  Spindle  Closing  Machine. 

At  the  same  time  consider  the  fillers,  easily  the  same 
number  to  keep  pace  with  the  increasing  speed  and 
production  of  the  can-closing  equipment. 

As  to  washers,  types  of  elevators,  cleaning  machin¬ 
ery,  I  have  no  idea  how  many  changes  there  have  been, 
but  I  venture  to  say  that  the  average  cycle  of  life  in  any 
class  of  this  equipment  does  not  exceed  five  years,  and 
this  is  a  liberal  estimate.  This  is  fine  for  our  good 
friends,  the  machinery  and  supply  division,  but  con¬ 
sider  the  other  angle. 

Look  up  when  you  go  home,  if  you  do  not  recall  it, 
and  see  what  rates  of  depreciation  you  charge  off  in 
your  report  to  the  Internal  Revenue  Department  for  de¬ 
preciation  on  machinery,  from  10  to  15  per  cent.  Allow 
for  this  comparison,  the  15  per  cent  per  year  for  five 
years,  or  the  average  life,  which  equals  75  per  cent. 
What  do  you  do  with  the  other  25  per  cent  when  you 
throw  this  machine  away,  which  may  or  may  not  be 
sound  mechanically,  but  obsolete  on  account  of  the  im¬ 
provements  that  have  been  made  on  newer  types.  Do 
you  provide  for  this  when  you  set  up  your  cost  esti¬ 
mates  in  making  prices  on  your  products  ?  Progress  in 
our  industry  has  made  its  advance  by  leaps  and  bounds, 
and  in  order  to  be  abreast  of  the  times  and  be  able  to 
meet  competition  each  of  us  is  forced  to  buy  the  most 
efficient  and  economical  equipment,  as  it  is  brought  out 
and  developed. 

On  the  other  hand,  we  may  or  may  not — and  I  am  in¬ 
clined  to  think  that  most  of  us  do  not — provide  for  this 
revision  in  our  equipment  by  including  in  our  cost  esti¬ 
mates  when  making  our  selling  prices: 

1  Sufficient  charge-off  yearly  for  depreciation. 

2.  xind  a  charge  for  obsolescence,  based  on  past  ex- 
P'^rience. 

Permit  me,  if  you  will,  to  outline  a  simple  plan  which 
you  may  be  able  to  check  yourselves  of  providing  for  an 
annual  fund  to  take  care  of  both  depreciation  and  obso¬ 
lescence  for  your  cost  estimates,  and  which  will  provide 
for  these  replacements. 

1.  The  costs,  or  book  values  of  these  items,  undoubt¬ 
edly  in  your  books  are  segregated  about  as  follows : 

(a)  Buildings — Wood  and  brick,  and  on  which  an 
annual  charge-off  from  3  to  7  per  cent  can  be  taken,  ac¬ 
cording  to  its  structure,  namely,  wood,  brick,  steel  or 
concrete. 

(b)  Machinerv — ^This  is  where  the  shoe  pinches,  as 
it  should  not  all  be  classified  together,  but  should  be 
separated  into  groups  of  the  same  average  life,  and 
then  a  concrete  rate  of  depreciation  applied  to  each  in- 
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dividual  grouping.  These  groups  can  and  should  bear 
rates  of  from  5  to  25  per  cent. 

(c)  Utensils  and  Equipment — Which  are  the  ordi¬ 
nary  equipment  of  hand  trucks,  cherry  lugs,  pea  boxes, 
fire  extinguishers,  etc.  These  should  have  a  separate 
heading  and  bear  a  rate  on  the  average  of  not  less  than 
20  per  cent. 

(d)  Automobiles  and  Trucks — I  don’t  need  to  say 
that  these  should  have  the  highest  rate  of  from  25  to 
33  1-3  per  cent,  for  you  all  know  their  length  of  life. 

(e)  Office  Furniture  and  Fixtures — 10  per  cent. 

(f)  We  maintain  a  separate  subdivision  for  special 
machinery,  such  as  cherry  pitters,  our  viner  machinery 
and  another  for  our  string  bean  snippers,  the  value  of 
which  amounts  to  considerable  money,  and  we  charge  a 
separate  rate  for  these  groups  of  from  10  to  15  per  cent. 

(g)  Next  in  order  is  to  provide  a  charge  in  our  cost 
estimates  for  obsolescence.  How  can  this  be  done?  We 
cannot  foretell  the  future  as  to  whether  a  given  ma¬ 
chine,  whose  proven  life  is  five  years,  will  or  will  not  be 
obsolete  within  that  period.  A  new  machine  this  year, 
in  this  era  of  mechanical  improvement,  may  be  so  much 
junk  for  economical  use  within  a  year,  instead  of  its 
estimated  life  of  five  years,  and  the  only  method  I  can 
suggest  for  this  charge  is  an  estimate  for  use  in  the 
future,  based  on  the  concrete  experience  of  the  past, 
which  I  have  previously  mentioned.  This  can  be  deter¬ 
mined  by  tracing  the  difference  between  the  determined 
life  set  up  of  the  equipment  and  the  actual  life  and  the 
balance,  or  unearned  reserve,  can  be  and  should  be  di¬ 
rectly  charged  as  obsolescence. 

It  may  be  that  some  of  the  developments  that  are 
now  being  experimented  with  along  various  lines  in  our 
industry,  such  as  vacuum  packing  of  fruits  and  vege¬ 


tables,  frozen  fruit  and  whole  grain  com,  may  make  a 
great  impression  on  us  as  to  our  setting  up  a  reserve 
for  obsolescence.  Should  these  methods  be  adopted, 
what  will  become  of  your  present  equipment?  How 
much  of  it  will  be  utilized  in  your  canning  factory 
under  these  new  methods  ?  It  would  seem  wise  to  begin 
to  provide  for  it  now  if  you  have  not  already  done  so, 
even  though  these  items  mentioned  may  or  may  not 
materialize  to  make  your  present  equipment  so  much 
junk,  progress  in  the  scientific  field  of  our  industry  is 
bound  to  create  some  new  departures  in  our  present 
methods  of  preparing  foods  that  will  have  its  effect 
sooner  or  later.  For  myself,  I  am  a  believer  in  prepar¬ 
edness. 

We  have  now  provided  for  reserve  to  cover  replace¬ 
ment  of  our  physical  properties.  We  also  carry  insur¬ 
ance,  such  as  fire,  tornado  and  boiler,  to  provide  against 
their  destruction,  but  are  we  not  overlooking  a  form  of 
insurance  more  far-reaching  than  any  of  these  risks  to 
our  physical  properties?  What  I  have  reference  to  is 
crop  hazard  insurance.  Try  to  buy  some  from  an  old 
line  insurance  company,  and,  if  they  will  write  it  at  all, 
see  what  the  rate  is.  Evidently  we  are  a  specialized  in¬ 
dustry,  with  an  excessive  amount  of  risk,  for  the  rates 
of  purchasing  this  class  of  insurance  are  prohibitive. 

Why  should  we  try  to  cover  such  a  risk?  I  will  try 
to  enumerate  a  few  major  reasons  for  carrying  such  in¬ 
surance  in  which  we  must  create  our  own  reserve  for 
such  protection  to  tide  us  over  the  lean  years,  and  you 
all  know  we  have  them. 

I  do  not  need  to  say  that  this  industry  has  two  condi¬ 
tions  to  contend  with,  the  season  of  under-production 
and  that  of  over-production.  The  first  I  think  you  will 
agree  as  being  the  more  satisfactory  of  the  two. 


It’s  the  Cut  of  the  Kernel  that  counts 


The  HANSEN 
WHOLE  GRAIN 
CORN  CUTTER 


1  — Cuts  and  Discharges  Corn  without  Crushing. 

2  —  Does  not  require  Blanching  Corn  on  Cob. 

3 —  Handles  Cobs  Three  Inches  in  Length. 

4 —  Has  an  Accurate  Ear  Centering  Device. 

5 —  Is  Sanitary — Can  be  Easily  Cleaned. 

6 —  Is  Simple,  Compact  and  “Master-Built.” 

Hansen  Equipment  for  Whole 
Grain  Corn  Makes  Possible  a  Better 
Method  for  Handling  This  Product. 
Write  Us  For  Information. 


HANSEN  CANNING  MACHINERY  CORP.  ‘'^fscoNsiN 
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Every  Sieve  Accessible 
- Small  Space 

Hemlock,  N.  Y.,  Jany  12,  1928 

The  perfect  grading,  large  capacity,  the  splendid 
washing  it  gives  the  peas,  relative  small  floor  space 
occupied,  coupled  with  many  other  good  points  such 
as  sturdiness  of  construction,  cleanliness,  etc.,  lead 
us  to  believe  you  have  indeed  brought  out  the  ideal 
Grader. 

The  machine  worked  perfectly  for  us,  the  quality  of 
grading  surpassing  anything  we  had  ever  had,  and 
we  feel  sure  all  of  our  peas  were  in  their  proper 
grades. 

Livingston  County  Canning  Co.  Inc. 

Guy  F.  Osborn 

The  Hydro-Geared 
Pea  Grader 

fVrile  for  circular 

The  Sinclair-Scott  Company 

Wells  and  Patapsco  Sts. 

Baltimore,  Md. 


Are  You  Losing  Money  Buying  Field  Crates? 


The  five  boxes  on  the  left  of  the  picture 
shown  will  hold  five  bushels  or  one  hund¬ 
red  and  sixty  quarts  of  tomatoes.  The 
eight  I  baskets  on  the  right  will  hold  one 
hundred  and  sixty  quarts,  same  as  the 
five  boxes.  The  baskets  take  up  one- 
seventh  as  much  space  as  the  boxes, 
weigh  one-sixth  as  much  and  can  be 
handled  with  one-tenth  the  effort.  Hund¬ 
reds  of  canners  are  using  |  baskets  ex¬ 
clusively  for  handling  tomatoes  because 
they  save  time,  labor,  space  and  money. 


Study  the  Picture  on  the  Right 
and  Decide  For  Yourself. 


VV'rite  us  for  samples  and  prices. 

Planters  Manufacturing  Company,  Inc. 

Portsmouth,  Virginia 


I  FIELD  HAMPER 


Examine  Them  at  Our  Booth  No.  8 
Foyer  to  the  Grand  Ball  Room. 


Livingston's  TRUE  BLUE 

Tomato 

Seeds 

Can’t  be  beat  for  quality.  Are  grown  for  seed 
purposes  only— are  not  a  by-product.  We  are 
selling  seed,  of  our  own  growing,  of  high  ger¬ 
mination,  Marglobe  and  Norton,  wilt  resistant, 
Livingston’s  Stone,  Paragon,  Favorite,  Greater 
Baltimore  and  many  other  varieties,  for  pre¬ 
sent  orders,  at  lower  prices  than  for  many 
years.  It  will  pay  to  write  us  stating  quantity 
needed  before  buying  elsewhere.  Pages  61 
to  65,  in  our  1930  Seed  Annual  describe  all  of 
above  and  many  other  sorts.  Illustrates  a 
number,  of  leading  varieties.  It’s  yours  for 
the  asking. 

Please  mention  The  Canning  Trade  when  writing. 

The  Livingston  Seed  Co. 

Famous  for  Tomatoes  since  1870 

32-36  E.  Spring  St.,  Columbus,  Ohio 
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Under  the  first  heading  of  under-production  comes 
the  following  items,  which  directly  affect  our  profit  or 
loss  statement  for  the  year: 

1.  The  loss  sustained  on  seeds  planted  by  the  growers 
increases,  which  must  be  borne  by  a  shorter  production 
than  our  normal  estimate. 

2.  Our  fixed  overhead  items  of  taxes,  insurance,  de¬ 
preciation  and  obsolencence,  salaries,  machine  rentals 
(closing  machines  and  cherry  pitters)  and  other  fixed 
charges  must  be  borne  by  a  shorter  production  than  our 
normal  estimate. 

3.  Our  loss  in  profits  on  goods  sold  as  futures  which 
we  are  unable  to  fulfill,  and  in  which  we  have  an  invest¬ 
ment  of  sales  expense. 

These  three,  all  having  a  part  in  increasing  costs  on 
merchandise,  all  of  which  have  been  sold  at  a  firm  price 
as  futures.  Is  there  no  hazard  in  such  transactions? 
Should  not  a  nominal  charge  be  incorporated  in  our 
costs  to  cover  these  items 

Next  to  consider,  is  the  reverse,  or  overproduction. 
This,  of  course,  reflects  by  reducing  the  manufacturing 
cost,  but  this  is  more  than  offset  by  the  market  condi¬ 
tions  for  the  surplus  that  is  created  over  and  above  fu¬ 
ture  sales.  The  market  invariably  reflects  a  greater 
differential  in  price  than  the  saving  made  in  the  manu¬ 
facturing  of  the  product,  and  consequently  has  a  detri¬ 
mental  influence  on  the  future  market.  Futures  bought 
in  a  season  of  overproduction  suffer  for  the  lack  of  ship¬ 
ping  instructions,  thereby  increasing  the  cost  for  han¬ 
dling  charges,  such  as  interest,  insurance  and  ware¬ 
housing. 

With  these  two  points  in  mind,  what  is  the  solution 
to  protect  ourselves,  in  order  that  we  may  be  assured 
of  a  normal  annual  return  on  our  investment?  It  must 


be  crop  hazard  insurance.  What  method  shall  we  use 
and  how  shall  we  determine  such  a  charge  in  our  esti¬ 
mates  of  cost  to  provide  this  reserve  ?  I  presume  each 
of  you  have  thoughts  on  the  subject,  and  I  know  of  no 
fixed  rule.  Perhaps,  if  there  were,  more  of  us  would  be 
including  this  item  in  our  cost  estimates  to  provide  for 
a  normal  margin  of  profit  in  adverse  years. 

Perhaps  some  of  you  already  have  a  basis  of  deter¬ 
mining  this  item.  If  you  have,  I  am  sure  the  procedure 
would  be  interesting  to  all  of  us. 

Mr.  Edward  F.  Hurley,  who  was  chairman  of  the  Fed¬ 
eral  Trade  Commission  during  the  World’s  War,  made 
a  statement,  after  a  survey  had  been  made  by  the  Fed¬ 
eral  Trade  Commission,  on  the  financial  status  of  the 
canning  industry,  to  the  effect  that  our  industry,  as  a 
whole,  was  under-financed,  and  that  it  is  a  hazardous 
industry,  and  if  the  canner  would  only  see  fit  to  incor¬ 
porate  in  his  cost  estimates  a  nominal  charge  of  six  to 
eight  cents  per  dozen  on  the  basis  of  a  No.  2  can  to 
cover  these  seasons  of  underproduction  and  overproduc¬ 
tion  the  industry  would  then  put  itself  on  a  sound  finan¬ 
cial  basis.  Whereas  the  Internal  Revenue  Department 
does  not  allow  such  a  charge  in  statements  to  them,  the 
reserve  created  by  this,  set  up,  will  provide  for  such 
seasons  as  we  have  of  adverse  weather  conditions. 

As  I  have  previously  mentioned,  the  whole  situation 
lies  in  the  fact  that  in  order  to  create  these  reserve 
funds  for  replacements  and  losses  we  must  incorporate 
in  our  estimate  of  costs  a  charge  for  depreciation,  and 
obsolescence  and  crop  hazard.  This  subject  is  of  vital 
concern  to  every  canner,  and  no  canner  is  so  large  or 
so  small  that  he  is  not  affected.  These  factors  have  a 
vital  relationship  to  your  manufacturing  costs,  to  the 
value  of  your  plant  and  to  earnings  available  for  divi¬ 
dends. 


Friday  Canning  Corporation 

—  Quality  — 


Peas 


Golden  Wax 

Refugee  Green 

and  Lima  Beans 


‘C-Enamel”  or  “Plain”  No.  55,  1,  2 
&  10  tins.  Buyer’s  or  Seller’s  Labels 


Main  Office:  New  Richmond,  Wis. 
Convention  Office;  Stevens  2121a. 
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Gold 

Seal  Dewalco 

CAN  SEALING  COMPOUNDS 

LABELING  ADHESIVES 

SOLDERING  FLUXES 

CAP  COMPOUNDS 

Standard  all  over  the  world 

And  now,  with  our  main  factory  in 
Cambridge,  Mass,  and  branches 
at  Oakland,  California,— Farnham, 

Quebec  and  Naples,  Italy,  we  are 
exceptionally  well  fitted  to  serve 
our  customers  wherever  they  may 
be.  In  addition,  our  newaffiliated 
company.  Da  rex,  A.  G.  at  Frank¬ 
fort,  a.M.,  Germany,  will  start 
operations  in  the  spring  of  1930. 

1930  Convention  Booths  84-86 

DEWEY  AND  ALMY  CHEMICAL  COMPANY 

factories  at 

Cambridge,  Mass.  Oakland,  Calif.  Farnham,  P.  0*»  Canada  Naples,  Italy 
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The  Preservation  of  Fruits  and  Vegetables 

By  Freezing 

L.  F.  Pratt 

Research  Department,  Continental  Can  Co. 

Before  the  Michigan  Canners  Association,  Dec.  17th,  1929. 


The  title  which  has  been  given  to  this  paper  on  the 
program  is  that  of  “cold  packing.”  This  term  has 
been  applied  in  the  canning  industry  to  at  least 
two  different  methods  of  preservation  of  fruits  and  veg¬ 
etables.  It  has  been  used  to  describe  preservation  by 
cooling  the  product  to  temperatures  slightly  below 
freezing,  and  also  to  the  method  of  canning,  particu¬ 
larly  home  canning,  where  the  product  is  packed  cold  in 
the  container,  the  container  is  sealed  and  the  contents 
rterilized  by  heat.  In  order  to  differentiate  these  two 
methods  and  cause  no  confusion  in  the  minds  of  the 
rublic,  it  has  been  suggested  that  the  former  method 
be  described  as  the  “frozen  pack,”  and  it  will  be  so  des¬ 
ignated  throughout  this  article. 

Despite  the  present  interest  in  the  “frozen  pack,”  or 
preservation  of  raw  fruits  and  vegetables  by  subjecting 
them  to  temperatures  below  freezing,  there  is  nothing 
basically  new  in  the  underlying  principles  governing 
this  process.  Refrigeration  has  been  in  use  for  many 
years  and  great  improvements  have  been  made  in  the 
production,  application  and  control  of  low  temperatures 
and  in  the  methods  of  distribution  of  refrigerated  prod¬ 
ucts.  The  great  development  in  the  last  thirty  years  in 
refrigerating  equipment,  both  for  commercial  and 
household  use  has  immensely  increased  the  extent  to 
which  food  is  being  preserved  by  low  temperature 
methods.  More  economical  and  improved  methods  of 
maintaining  low  temperatures  during  storage,  shipment 
and  in  the  home  have  made  it  possible  to  convey  per¬ 
ishable  food  from  the  producer  to  the  consumer  in  ap¬ 
proximately  its  original  condition,  even  when  some 
months  may  intervent  between  its  production  and  con¬ 
sumption. 

Refrigeration  has  been  applied  to  meat  and  meat 
products  more  extensively  than  into  any  other  type  of 
food.  It  has  been  used  by  the  meat  industry  for  ap¬ 
proximately  sixty  years.  The  use  of  freezing  temper¬ 
atures  in  the  preservation  of  fruit  and  vegetables  in 
any  great  quantity  is  of  more  recent  origin,  although 
some  fruits,  notably  strawberries,  have  been  frozen  in 
moderate  amounts  for  years.  The  growth  of  this  meth¬ 
od  of  preserving  fruits  has  been  very  rapid  in  the  last 
few  years,  particularly  in  Oregon  and  Washington.  The 
frozen  packing  of  cherries  has  also  increased  greatly  in 
Michigan,  although  no  statistics  are  available  in  regard 
to  the  amount  so  packed.  So  far  as  Oregon  and  Wash- 
ingtos  are  concerned,  strawberries  now  make  up  the 
bulk  of  the  frozen  pack.  In  these  states,  of  the  pack  in 
barrels,  about  88  per  cent  was  strawberries  in  1926, 
78  per  cent  in  1927,  and  65  percent  in  1928.  Red  rasp¬ 
berries  were  next  in  volume,  and  black  raspberries  and 
blackberries  are  also  packed  in  large  amounts.  New 
York  also  frozen  packs  a  considerable  amount  of  small 
fruit  and  the  frozen  packing  of  blueberries  has  recently 
been  undertaken  in'  Maine. 


Although  by  far  the  greater  part  of  the  frozen  packed 
fruit  is  put  up  in  fifty-gallon  barrels,  the  trend  toward 
the  smaller  sized  containers  for  frozen  fruits  can  be 
seen  from  the  Oregon  and  Washington  statistics.  In 
1924  no  fruit  is  shown  to  have  been  packed  in  30-pound 
cans;  in  1927,  30,000  such  containers  were  packed,  and 
in  1928,  296,000.  In  1926  and  1927,  according  to  the 
available  statistics,  no  fruit  was  packed  in  15-pound 
cans,  while  in  1928,  24,000  15-pound  cans  were  used. 
In  1926  and  1927  no  fruit  was  packed  in  10-pound  cans; 
in  1929,  45,300  such  containers  were  put  up.  In  1926 
and  1927  no  pack  of  strawberries  in  1-pound  containers 
is  indicated,  while  in  1928  we  find  that  434,000  such  con¬ 
tainers  were  used. 

At  present  the  greater  part  of  the  frozen  packed 
fruits  go  to  preservers,  bakers  and  manufacturers  of 
soda  fountain  products.  In  the  last  two  or  three  years 
a  small  portion  of  the  frozen  packed  strawberries  in 
large  containers  has  been  repacked  in  1-pound  contain¬ 
ers  and  distributed  to  the  ultimate  consumer.  In  Chi¬ 
cago  such  distribution  as  is  being  handled  in  this  way 
is  being  retailed  through  drug  stores. 

Distribution  in  this  manner  has  met  with  favor  from 
the  consumer  and  has  increased  interest  in  the  develop¬ 
ment  of  frozen  packing  in  containers  of  such  size  as  can 
be  distributed  to  the  ultimate  consumer. 

During  this  past  year  the  Research  Department  of 
the  Continental  Can  Company,  both  independently  and 
in  co-operation  with  the  United  States  Department  of 
Agriculture,  has  made  an  extensive  study  of  the  frozen 
packing  of  fruits  and  vegetables  in  small  size  contain¬ 
ers.  These  investigations  included  a  study  of  various 
products,  both  fruits  and  vegetables,  with  reference  to 
their  suitability  for  frozen  packing.  As  you  all  know, 
freezing  has  a  more  or  less  injurious  effect  on  the  cellu¬ 
lar  structure  of  fruits  and  vegetables,  and  it  was  neces¬ 
sary  to  determine  whether  the  product,  after  having 
been  frozen  and  thawed,  still  presented  an  appearance 
which  would  be  attractive  to  the  consumer.  With  some 
products  at  least  the  rate  of  freezing  makes  a  differ¬ 
ence  in  the  effect  on  the  cellular  structure,  and  this  fac¬ 
tor  has  also  been  studied. 

A  second  point  studied  was  the  comparative  merits 
of  different  types  of  containers.  Original  packing  in  a 
small  container  holding  one  to  two  pounds  of  fruit  pos¬ 
sesses  certain  advantages  which  the  large  container, 
such  as  a  barrel  or  30-pound  can,  does  not  have.  For 
instance,  a  barrel  of  fruit  may  require  two  or  three 
days  for  the  central  portion  to  be  lowered  to  a  temper¬ 
ature  where  bacterial  and  enzyme  action  becomes  neg¬ 
ligible.  On  the  other  hand,  the  small  container,  when 
exposed  to  the  same  refrigerating  temperature,  is 
cooled  in  a  relatively  short  time  to  a  temperature  at 
which  changes  due  to  bacteria  or  enzymes  are  pre¬ 
vented. 
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See  Them 

At  the  Canners  Convention 


Our  Booth  No.  92-94 
At  foot  of  stairs,  first  aisle 
to  the  left,  first  booth. 

Headquarters  Room  550  \ 
Stevens  Hotel 


The  Kiefer  Catsup  Filler 
And  Automatic  Bottle  Sterilizer 

Come  and  see  these  machines— talk  to  catsup  packers  using 
them— learn  why  they  are  rapidly  becoming  the  standard 
equipment  in  catsup  plants. 

Next  season  you  will  want  to  use  the  Kiefer  Rotary  Vacuum 
Catsup  Filler  that  fills  cleanly— without  waste  or  mess.  Solid 
pack;  uniform  fill.  No  jamming  or  breaking  of  bottles — con¬ 
tinuous  operation.  Negligible  upkeep  cost. 

The  Kiefer  Automatic  Bottle  Sterilizer  rinses  bottles  at  high 
speed — twice  with  hot  water,  then  sterilizes  them  with  steam; 
delivers  the  bottles  upright  upon  the  feed  belt  of  your  filler. 


Also  see  other  equipment  for  food  plants. 

Our  engineers  plan  and  install  complete  equipment  for  the 
packaging  of  food  products.  Ask  about  this  service  at 
the  convention. 

The  Karl  Kiefer  Machine  Company 

CINCINNATI,  OHIO 
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As  previously  stated,  a  certain  amount  of  fruit,  par¬ 
ticularly  strawberries,  is  repacked  from  large  contain¬ 
ers  into  one-pound  containers.  This  involves  thawing 
and  refreezing.  Naturally,  even  if  the  product  in  the 
large  container  were  in  the  best  of  condition,  it  cannot 
be  expected  that  as  satisfactory  a  product,  particularly 
in  regard  to  appearance,  can  be  obtained  as  if  originally 
packed  in  the  small  container.  Also,  the  weight  of  the 
product,  particularly  in  the  case  of  strawberries,  has 
more  effect  in  crushing  it  in  a  large  container  than  in  a 
small  one.  Then,  too,  in  repacking  there  may  be  con¬ 
siderable  loss  of  juice.  However,  most  of  the  firms  en¬ 
gaged  in  repacking  are  in  the  confectionery  or  ice  cream 
business  and  can  utilize  this  juice  for  other  purposes. 

A  third  point  studied  was  the  comparative  merits  of 
packing  in  tin  containers  with  and  without  vacuum. 
Owing  to  the  fact  that  water  expands  on  freezing,  an 
unvacuumized  can  of  fruit  when  frozen,  particularly 
if  well  filled,  develops  bulged  ends,  a  condition  which 
most  consumers  associate  with  spoilage.  Packing  under 
a  high  vacuum  prevents,  to  a  large  extent,  this  bulging 
of  the  ends.  Packing  under  high  vacuum  also  tends  to 
prevent  any  discoloration  or  deterioration  of  flavor 
where  such  changes  might  be  caused  by  the  presence 
of  oxygen.  High  vacuum  also  prevents  the  growth  of 
molds,  and,  while  under  proper  cold  storage  conditions 
there  should  be  no  trouble  from  this  source,  vacuum 
packing  offers  an  additional  safeguard. 

A  fourth  point  investigated  was  the  effect  of  varying 
the  ratio  of  sugar  to  fruit  and  the  effect  of  dry  sugar  as 
compared  with  syrup  in  obtaining  the  best  results. 

The  examination  of  the  various  samples  which  were 
packed  has  not  yet  proceeded  sufficiently  far  to  decide 
all  of  the  many  points  in  question. 

We  regret  that  we  are  not  able  to  exhibit  to  you  here 
today  samples  of  this  year’s  frozen  pack.  It  is  our  un¬ 
derstanding  that  Mr.  Diehl,  of  the  United  States  De¬ 
partment  of  Agriculture,  with  whom  we  did  consider¬ 
able  co-operative  work  on  this  subject,  will  have  an  ex¬ 
tensive  display  of  these  products  at  the  National  Can- 
ners  Association  Convention  in  Chicago  next  January. 

The  frozen  pack  of  fruits  in  small  containers,  if  it 
should  be  developed  to  the  point  where  it  would  take 
the  place  of  the  present  methods  of  canning  fruit,  would 
end  the  difficulties  which  are  met  with  at  present.  Cor¬ 
rosion  or  chemical  action  on  the  can  by  frozen  fruits  is 
practically  nil,  due  partially  to  the  fact  that  low  tem¬ 
perature  retards  corrosion  and  partially  to  the  fact  that 
the  contents  of  the  can  are  no  longer  in  a  liquid  condi¬ 
tion. 

Among  fruits,  only  strawberries  have  been  commer¬ 
cially  packed  in  small  containers.  The  containers  used 
have  been  paper,  friction  top  or  slip-over  top  cans,  and 
a  few  vacuum  packed  cans.  These  small  containers  have 
been  received  rather  favorably  by  the  consuming 
pubic. 

Among  the  vegetables,  peas  have  been  commercially 
put  up  from  frozen  packs  on  a  small  scale  in  friction- 
top  cans.  They  have  met  with  favor  and  appear  quite 
promising.  However,  it  should  be  pointed  out  that  the 
frozen  packing  of  fruits  in  small  containers  is  in  the 
experimental  stage,  and  that  the  frozen  packing  of  veg¬ 
etables  in  any  size  container  is  also  still  in  the  experi¬ 
mental  stage. 

Theoretically,  this  form  of  packing  promises  to  bring 
to  the  consumer  both  fruits  and  vegetables  in  a  condi¬ 


tion  more  nearly  approximating  their  condition  as 
taken  from  the  garden,  field  or  orchard  than  any  other 
form  of  packing. 

There  is  still  much  to  be  done  in  the  way  of  experi¬ 
mental  work  both  in  methods  of  packing  and  handling 
after  packing  before  frozen  packing  in  small  containers 
will  be  a  commercial  success.  Mechanical  equipment 
needs  to  be  developed  for  packing  and  freezing  this  size 
container  on  an  economical  scale.  Some  progress  has 
already  been  made  in  this  direction. 

However,  even  if,  as  far  as  the  production  end  is 
concerned,  we  were  ready  to  freeze  fruits  and  vege¬ 
tables  on  a  large  scale  for  distribution  to  the  ultimate 
consumer,  we  would  find  our  way  blocked  by  the  lack  of 
distribution  facilities. 

When  the  time  comes,  if  ever,  when  frozen  foods  in 
small  packages  take  the  place  of  canned  foods,  the  gro¬ 
cer  will  need  refrigerating  space  equal  to  the  shelf 
space  which  he  now  has  for  canned  foods.  The  whole¬ 
saler  and  other  large  distributors  will  need  large  cold 
storage  warehouses  to  accommodate  the  stocks  on  hand. 
The  canner  will  also  need  large  cold-storage  facilities 
to  take  care  of  his  pack.  The  introduction  of  all  these 
changes  will  obviously  require  considerable  time  for  de¬ 
velopment.  In  addition,  an  educational  campaign  is 
needed  to  inform  the  general  public  and  all  persons  or 
firms  handling  frozen  products  of  the  proper  storage 
necessary  in  order  that  these  foods  may  be  kept  in  the 
best  of  condition. 

Therefore,  no  canner  need  feel  that  he  must  make 
haste  in  rushing  into  the  frozen  packing  business  for 
fear  of  being  left  behind  by  his  competitors.  The  best 
attitude  to  adopt  at  present  is  one  of  watchful  waiting. 


GROWTH  IS  AN  INDEX  OF  GOOD  NUTRITION 


Teachers  of  home  economics,  extension  workers 
and  others  engaged  in  bringing  about  a  better  un¬ 
derstanding  of  nutritional  requirements  have  been 
seeking  suitable  material  to  illustrate  the  effect 
of  right  feeding.  To  meet  this  need  the  Bureau  of  Home 
Economics  of  the  U.  S.  Department  of  Agriculture  has 
put  out  a  series  of  nine  charts  for  classroom  and  lecture 
use.  The  set  may  be  obtained  for  50  cents  (do  not  use 
stamps)  from  the  Superintendent  of  Documents,  Gov¬ 
ernment  Printing  Office,  Washington,  D.  C. 

Dr.  Hazel  E.  Munsell,  who  prepared  the  charts,  is  in 
charge  of  the  vitamin  studies  that  are  carried  on  by 
means  of  small  experimental  animals,  white  rats  and 
guinea  pigs.  It  has  been  found  that  the  physical  devel¬ 
opment  of  these  animals  can  be  compared  with  that  of 
human  beings,  and  that  they  will  eat  the  same  foods. 
Consequently,  rats  and  guinea  pigs  are  widely  used,  not 
only  in  connection  with  research  on  vitamins  in  foods, 
but  on  other  food  factors. 

The  human  system  needs  especially  sufficient 
amounts  of  protein,  calcium  and  other  minerals  and  vi¬ 
tamins.  The  new  series  of  charts  consists  of  pictures 
contrasting  the  appearance  of  laboratory  animals  that 
have  been  given  too  little  of  each  of  these  materials  in 
their  diet  with  that  of  animals  that  have  had  enough 
of  each  for  good  development.  A  group  of  common 
foods  supplying  the  factor  under  discussion  is  also  pic¬ 
tured  in  each  chart  to  help  the  housewife  when  she  goes 
to  market. 
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STRAIN  EE 

SETABIE  ! 

^NSEASONEI 


IHiE  October  stock  market  flurry  that  devel¬ 
oped  into  the  avalanche  of  November  has 
shown  one  most  encouraging  symptom.  While 
many  were  swept  off  their  feet — buried  for  a  mo¬ 
ment  in  a  paper  cataclysm — most  recovered  at 
least  their  courage.  Business  shook  off  its  tangle 
of  tape,  and  The  Big  Parade  moved  on.  The  whis¬ 
tles  blow!  The  wheels  turn!  There  are  mouths 
to  be  fed — and  capable  hands  to  feed  them! 

GERBER  PRODUCTS  DIVISION,  Fremont  Canning  Company,  Fremont  Michigan 
During  the  Convention  -Suite  SOO-SOJ-SOIA  at  the  Stevens 
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Plain, 

Varnished. 

.  Embossed. 

THE 

Simpson  s  Doeller 

.  CO. 

BAl-TlMORE,MD. 


POSITION  WANTED 


GRADUATE  CHEMIST.  Experienced  in  the  chemistry, 
biochemistry,  and  bateriology  of  formulating,  develop¬ 
ment,  technology  manufacture,  and  research  relating 
to  food  packing,  including  dairy,  cereal,  and  cannery 
products,  the  last  comprising  packing  pork  and  beans, 
spaghetti,  and  many  other  kinds  of  vegetable,  meat, 
and  dairy  products,  especially  blends,  mixtures,  pre¬ 
pared,  and  special  foods. 


Address  Box  A-1722  care  of  The  Canning  Trade, 
107  South  Frederick  St.,  Baltimore. 


Superfine  Brand 

Canned  Foods 

Pennsylvania  Packed  ! 


Stringless-Refuga 
and  wax 

Lima  Beans 


Vegetables 


Quality  that  leaps  out  — 
wins  preference  —  Holds! 
Foods  srown  in  the  rich 
loam  of  Pennsylvania’s 
select  gardens.  Prices 
that  permit  nice  profits  - 
quick  turnover  —  dealer 
and  consumer  accept¬ 
ance  of 

Superfine 
Canned  Foods 

There  is  a  limited  number 
of  Broker  opportunities 
open.  Your  correspon¬ 
dence  invited. 


Tomtaoes 
with  okra  or  corn 
and  hand  packed. 
Succotash 
Triple 
Succotash 
Corn 

Evergreen,  Shoe- 
Peg,  Golden 
Bantam 


Members:  National  Canners  Association 

Pennsylvania  Canners  Association 
Canned  Foods  Exchange  of  Baltimore. 

Charles  G.  Summers  Jr.  Inc. 

New  Freedom,  Pa.  -  Baltimore,  Md. 


Appearancm  Sellt  The  Firat  Can 
Quality  Sella  The  Second! 


\  50  Years  of  Service  to  Canners 

Thos.  J.  Meehan  &  Co,,  Inc. 

(  Thos.  L  North  ) 

11  W.  Redwood  Street,  Baltimore  Md. 
BROKERS  and  COWIIWISSION  MERCHANTS 

li  Canners'  Accounts  Solicited  for  Tip-Tob  Buyers. 


—Sinca  1913—  Reference:  National  Bank  oi  Bnltimore 

CANNED  FOODS  BROKERS  COMMISSION  MERCHANTS 

Howard  E.  Jones  &  Co.,  Inc. 

200-202  E.  Lombard  St.  at  Calvert  St.,  Baltimore,  Md. 
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Wanted  and  For  Sale. 

This  is  a  page  that  must  be  read  each  week  to  be  appreciated.  You  are  unlikely  to  be  interested  every  week  in 
what  is  offered  here,  but  it  is  possible  you  will  be  a  dozen  times  in  the  year.  If  you  fail  to  see  and  accept 
your  opportunity  your  time  is  lost,  together  with  money.  Rates  upon  application. 


For  Sale  Machinery 


FOR  SALE— 200,  250  and  300  gal.  Copper  Steam 
Jacketed  Kettles,  in  A-1  condition,  complete  with 
frame  and  valves 

Address  Box  A- 1690  care  of  The  Canning  Trade. 


FOR  SALE— 4  Double  Morral  Huskers.  Very  latest 
type.  With  side  delivery  and  both  corn  and  husk 
conveyors.  Only  200  tons  corn  run  through  same. 
Guaranteed  good  as  new  machines.  New  Yorkcanner 
authorizing  sale  of  same  asks  $500.00. 

Address  Box  A-1719  care  of  The  Canning  Trade. 


FOR  SALE— 

1  600  can  Anderson- Barn grover  Continuous  Cooker, 
for  No.  2,  No.  2J  and  No.  3  cans. 

1  M  &  S  6  pocket  Cooker  Filler 
3  Morral  Corn  Cutters 
1  30  ft.  8”  Worm  Corn  Conveyor 
1  Bucket  type  Elevator  for  Corn 
1  Invincible  Pea  Cleaner 
1  Monitor  Pea  Grader 
1  Sprague  16”  Boot  Elevator  100’  Chain 
1  Water  Heater  for  Boiler. 

All  of  above  in  good  working  condition.  Some  items 
as  good  as  new.  Write  for  prices. 

Littlestown  Canning  Co.,  Inc.,  Littlestown,  Pa. 

FOR  SALE— One  new  John  Bean  Spray  Outfit,  No. 
827-P,  complete  with  6  row  truss  frame  boom,  3  nozz¬ 
les  per  row.  This  machine  is  complete  with  engine 
to  drive  mixer  and  fan,  and  has  never  been  used. 
Price  10%  less  than  Bean’s  price  for  the  same  new 
machine. 

Charles  G.  Summers  Jr.  Inc.,  Baltimore,  Md. 

FOR  SALE — 2  Peerless  Huskers;  1  M.  &  S.  4-pocket 
Cooker  and  Filler ;  50  ft.  of  Worm  Conveyor  for  cut 
corn;  1  three  KW.  DC.  Generator;  1  20  HP.  Motor, 
60  cycle;  1  7x12  Engine;  1  Boiler  Pump;  1  Feed 
Water  Heater;  2  Safes;  1  Portable  Watchman’s 
Clock  and  other  factory  equipment  and  supplies. 

A.  R.  Hunt,  Executor,  Oswego,  N.  Y. 

Fv  R  SALE — 1  Hutchinson  Hand  Tomato  Filler ;  2 
Monitor  Re-cleaners ;  4  Conveyors  for  carrying  peas 
from  field  to  viners;  3  Hoppers  for  shelled  peas; 
Tanks  and  Pumps  of  different  sizes;  Engines,  Bev¬ 
eled  Gears,  Shafting,  Pulleys  and  Hangers. 

Oswego  Preserving  Co.,  Oswego,  N.  Y. 

Wanted — Machinery 

WANTED — Used  Machinery  for  a  small  tomato  can¬ 
ning  factory. 

J.  W.  Furman,  Northumberland,  Pa. 


WANTED — To  buy,  a  Label  Machine  in  good  condi¬ 
tion;  second  hand,  motor-driven.  Adjustable  for  No. 
1,  No.  2  and  No.  3  tins.  Full  particulars,  price,  make 
and  condition  of  same  at  once  to 

Box  A-1724,  care  of  The  Canning  Trade. 


WANTED — 1  Second  Hand  Double  Dump  Scalder;  1 
single  dump.  20  single  bale  4  tier  Crates  for  40  inch 
Kettles. 

Address  Box  A-1716  care  of  The  Canning  Trade. 


For  Sale — Factories 


FOR  SALE— Ideally  located  Corn  and  Pea  Plant;  large 
3  story  warehouse  and  factory. 

Address  Michael  F.  Shea,  Auctioneer, 

366  -  5th  Ave. ,  New  York  City. 

FOR  SALE — A  $50,000  corn  canning  plant— at  a  bar¬ 
gain.  Capacity  2500  c/ s  per  hour.  Growers  anxious 
to  raise  corn.  Tomatoes  and  beans  if  wanted. 
Thoroughly  equipped  and  in  fine  condition,  located 
at  Mt.  Pleasant,  Del.,  with  excellent  shipping  faci¬ 
lities.  Selling  because  I  am  now  in  another  line  of 
business.  Gladly  show  property. 

H.  P.  Strasbaugh,  Aberdeen  ,Md. 

FOR  SALE — Small  Tomato  Canning  Plant  at  Eldora. 
New  Jersey.  Has  been  operated  continuously  by  the 
present  owners  for  25  years  and  will  continue  to  be 
operated  if  not  sold  although  the  senior  member  of 
our  firm  wants  to  slow  down  and  that  is  the  only  re¬ 
ason  for  selling.  It  will  not  be  sold  for  less  than  a 
fair  price  although  at  a  fair  price  it  is  still  a  bargain, 
for  in  25  years  it  has  never  lost  a  load  of  contract 
Tomatoes,  and  that  is  a  priceless  asset  for  a  Tomato 
cannery.  It  is  a  splendid  location  for  a  small  busi¬ 
ness  which  can  be  increased  if  desired. 

C.  S.  Stevens  &  Sons,  Cedarville,  N.  J. 

FOR  SALE — Canning  Factory  located  in  the  heart  of 
the  famous  Western  New  York  fruit  belt,  fully 
equipped  with  modern  machinery  for  canning  fruits 
and  vegetables.  Can  be  converted  into  an  apple 
sauce  plant  with  little  expense.  Electric  power; 
abundant  supply  of  water;  positive  drainage.  For 
further  particulars. 

Address  Estate  of  John  Ward,  Lyndonville,  N.  Y. 


FOR  SALE — Special  prices  and  terms  for  quick  buyer 
for  Corn  and  Tomato  Packing  Plant  on  Penna.  R.  R. 
Siding,  Queen  Anne  County,  Md.  Well  equipped  with 
full  line  of  machinery,  two-story  warehouse,  iron 
buildings,  cement  floors.  Five-room  bungalow.  Could 
contract  for  peas,  beans,  corn  and  tomatoes;  good 
class  growers.  Will  be  glad  to  show  property.  Hav¬ 
ing  other  line  business  reason  for  selling  at  bargain 
price.  Charles  Jarrell,  Hillsboro,  Md. 
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For  Sale — Seed 


SEED  FOR  SALE — “Build  the  foundation  of  your 
tomato  crop  on  the  solid  rock  of  Indiana  Baltimore 
quality.”  For  full  information  write 

Kenneth  N.  Rider,  Sec’y.  Indiana  Canners 
Association,  Matthews,  Indiana. 


Wanted — Seed 


PEAS  WANTED — We  will  pay  a  good  cash  price  for 
23,000  pounds  Perfections,  12,000  pounds  each  Hors- 
fords  and  Surprise.  They  must  be  of  1929  crop, 
grown  by  either  Rogers  Brothers  or  Associated  Seed 
Company. 

Address  Box  A-1721  care  of  The  Canning  Trade. 


Help  Wanted 


WANTED — Experienced  Catsup  and  Chili  Sauce  Cook.  Man  from 
Indiana  or  New  York  State  preferred.  Must  have  A-1  reference. 
State  experience,  age  and  salary  expected.  Advise  what  other 
products  familiar  with. 

Address  Box  B-1717  care  of  The  Canning  Trade. 

WANTED— Man  experienced  in  packing  full  line  of  Pickle  Pro¬ 
ducts,  including  Fresh  Cucumber  Chips.  Give  full  reference, 
age,  salary,  and  knowledge  or  other  products  packed. 

Address  Box  B-1718  care  of  The  Canning  Trade. 


Situation — Wanted 


POSITION  WANTED— As  Manager  of  canning  plant.  Have  had 
30  years  experience  in  the  packing  of  all  vegetables,  both  as 
owner  and  manager.  Willing  to  locate  in  any  section  of  country 
if  satisfactory  offer  is  made.  Can  furnish  the  best  of  references. 

Address  Box  B-1711  care  of  The  Canning  Trade. 

WANTED— Position  as  Manager  or  Superintendent.  Have  had 
twenty  years  experience  packing  quality  Corn,  Peas,  Tomatoes, 
String  Beans,  and  a  full  line  of  canned  vegetables.  Capable  of 
taking  charge  of  factory  or  group  of  factories  with  large  pro¬ 
duction.  Understand  the  handling  of  help,  and  the  arranging  of 
equipment  to  pack  a  quality  product  at  low  cost.  Understand 
all  branches  of  business  from  the  field  to  the  customers’  ware¬ 
house.  Desire  to  make  change.  Services  available  January  1st, 
1930.  Best  of  references. 

Address  Box  B-1712  care  of  The  Canning  Trade. 

SITUATION  WANTED— 16  years  experience  in  the  Canning 
Business,  can  handle  big  production,  tomatoes,  beans  and  sweet 
potatoes.  Experienced  in  warehouse  and  shipping,  Knapp  label¬ 
ing  machines,  plan  your  building,  install  machinery,  changing 
heads  on  closing  machines,  make  proper  seams  on  cans.  Would 
like  connection  with  reliable  company  the  year  round.  Furnish 
reference. 

P.  O.  Box  111,  Clever,  Mo. 


J.  Harry  Cain 

Merchandise  Broker 
Canned  Foods  a  Specialty 

Phoenix  Building,  Baltimore,  Md. 


Slaysman  &  Co. 

Automatic  Can  Making  Machinery 

801  E.  Pratt  Street  Baltimore,  Md. 


POSITION  WANTED  -  By  first  class  packer  of  fruits  and  veget¬ 
ables.  Can  also  build  and  equip  most  any  size  plant.  Have 
about  25  years  experience  in  canning  and  building.  Am  also  a 
machinist. 

Address  Box  B-1720  care  of  The  Canning  Trade. 

POSITION  WANTED — As  Manager  or  Superintendent  by  young 
man  experienced  in  the  canning  of  Tomatoes,  Green  Beans, 
Beets,  Spinach,  Sweet  Potatoes,  Hominy,  etc.  Can  handle  all 
branches  of  the  business;  field,  office,  factory  and  warehouse. 
Eight  years  as  manager  with  present  company.  Can  handle 
labor  and  install  and  maintain  equipment.  Will  furnish  excel¬ 
lent  reference. 

WANTED — Position  as  Manager  or  Superintendent.  Graduate 
Chemist.  Twelve  years  experience  as  chemist,  superintendent, 
manager  and  technical  advisor,  packing  fruits  and  vegetables, 

,  preserves  and  jellies,  pectin,  fruit  juices,  kraut,  pickles  and 
pickle  products,  mustard,  tomato  products,  beans,  hominy,  etc. 
Plant  erection  and  maintenance,  machinery,  cost  accounting 
and  sales  experience. 

Address  Box  B-1709  care  of  The  Canning  Trade. 


POSITION  WANTED — As  Manager  of  cannery  packing  fruits  or 
vegetables.  Years  of  experience.  The  past  10  years  as  manager. 
Thoroughly  familiar  with  all  phases  of  the  business  including 
field,  office  and  sale.  Prefer  position  where  can  acquire  finan¬ 
cial  interest  after  demonstrating  ability.  Best  of  references. 
At  present  employed,  but  desire  to  make  change  January  1st. 
Address  Box  B-1714  care  of  The  Canning  Trade. 

POSITION  WANTED — As  Manager  of  pea  plant.  Eighteen 
years  experience.  Can  pack  other  lines  but  prefer  to  specialize. 
Best  references. 

Address  Box  B-1715  care  of  The  Canning  Trade. 


CHEMIST’S  POSITION  WANTED -See  page  60 


WAREHOUSING 

Field  and  Metropolitan  warehousing,  the  first 
merging  into  the  latter  if  desired. 

FINANCING 

Loans  arranged  thro’  affiliated  organization  at  lowest 
rates  consistant  with  collateral  available. 

SERVICE 

General  information,  available  thro’  wide 
spread  contacts  with  producers  and  consum¬ 
ers.  a  service  we  offer  to  clients. 

GUARDIAN  WAREHOUSING  COMPANY 
222  West  Adams  Street 
Chicago. 


1,K<"'SWING5^<  HAMPERS 


Economical  manufacturing  is  best  affected  by 
using  machinery  and  supplies  that  will  do  the 
job  for  which  they  are  designed  Best  and  Cheap¬ 
est.  Swing’s  5-8  Bushel  Tomato  Hampers 
will  start  your  Tomato  Canning  Operations 
right  because  each  hamper  is  Machine  Stitched 
and  is  Inspected  so  that  Every  One  we  deliver 
to  our  customers  will  do  its  job  Best  and  Cheap¬ 
est.  Your  inquiry  will  bring  us  to  see  you  with 
samples. 

SWING  BK0THER8.1nc.'’"?a 
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CANNERS  SEED  PEAS 

Our  seed  peas  arc  grown  under  the  personal 
supervision  of  members  of  our  firm  in  the  Paci¬ 
fic  Northwest  where  climatic  conditions  are 
most  favorable  for  high  vitality. 

**OUR  SEEDS  GROW  FRIENDS** 

WRITE  FOR  FUTURE  CONTRACT  PRICES 

Washburn- Wilson  Seed  Co. 

Moscow,  Idaho 


Can  prices 

1930  season 


size 
size 
No.  2i^  size 
No.  3  size 
No.  10  size 


AMERICAN  CAN 

CONTAINERS  Of  TIN  RlATt 


MtTAl  SIGNS 


STACK  IRON  >  GALVANIZED  IRON 
OiSPlAT  fIXICAIS 


The  American  Can  Company  announces  the  following 
term  contract  prices,  F.O.B.  its  factories,  for  Standard 
Sizes  of  Sanitary  Cans  for  the  Central  and  Elastern 
parts  of  the  United  States. 

No.  1 
No.  2 


,  $14.85  per  M. 
20.67  per  M. 
26.06  per  M. 
28.14  per  M. 
62.21  per  M. 

COMPANY 


{Eliminate  causes 
of  ^flatsWd  sounT 
(^insure  sanitai)^ 
cleanliness — 


STUASBURGER  &  HIEGEE 

Consultants  to  the  Canning  Industry 

CHEMISTS,  BACTERIOLOGISTS 

U.  S.  Licensed  Graders  of  Canned  Foods 


CONVENTION  HEADQUARTERS 


HOTEL  STEVENS— 651-A 


GAMSES 

ATTRACTIVE 


LABELS 


Let  the  Gamse  artists  work  for 
you.  “A  thing  of  beauty  is  a 
joy  forever**. 


H.GAMSESBRO. 

L,  i  fho^raphez's 


With  improved  sliding  doors, 
doing  away  with  the  hinged 
tracks,  giving  increased  service 


Edw.  Renneburg  &  Sons  Co. 


.  GAMSE  BUILDING 
BALTIMORE  MARYLAND 


MACHINE  AND  BOILER  WORKS 
2639  Boston  Street  Baltimore,  Md 


WORKS 

ATLANTIC  WHARF.  BOSTON  STREET  &  LAKEWOOD  AVE. 
BALTIMORE  •  .  MARYLAND 


January  13,  1930 


65 


THE  CANNING  TRADE 


CANNED  FOOD  PRICES 


Prices  given  represent  the  lowest  figure  generally  quoted  for  lots  of  wholesale  size,  usual  terms  f.  o.  b.  Baltimore  (unless 
otherwise  noted)  and  subject  to  the  customary  discount  for  cash.  Many  canners  get  higher  prices  for  their  goods;  some  few 
may  take  less  for  a  personal  reason,  but  these  prices  represent  the  general  market  at  this  date, 

nallimore  fiKUres  corrected  by  these  Brokers:  JThomas  J.  Meehan  &  Co.,  ♦Howard  E.  Jones  &  Co. 

New  York  prices  corrected  by  our  Special  Corespondent,  jin  column  headed  “N.  Y.”  indicates  f.  o.  b.  factory. 


Canned  Vegetables 

ASPARAGUS*  (California) 

Balto.  N.Y. 


White  Mammoth,  No.  2M> .  3'15 

Peeled,  No.  2Vi .  310 

Larije,  No.  2  Vi .  3.20 

Peeled,  No.  2  Vi .  3.25 

Medium,  No.  2Vi . 

Green  Mammoth,  No.  2Vi .  2.65 

Medium,  No.  2Vi .  2.70 

Small,  No.  2 Vi .  2.65 

Tips,  White,  Mammoth,  No.  1  sq .  3.00 

Small.  No.  1  sq .  3.00 

Green,  Mammoth,  No.  1  sq .  3.40  3.00 

Small.  No.  1  sq .  2.80  3.00 

BAKED  BEANS$ 

Plain,  No.  1 . 80  .85 

No.  2  .  1-05 

No.  3  . 

In  Sauce,  is  oz . 80  .90 

No.  1  . 70  . 

No.  2ya  .  1.50  1.65 

No.  10  .  5.25  5.50 

BEANS$ 

SLrinKless  Stand.  Cut  Green,  No.  2.  .95  1.05 

Standard  Cut  Green,  No.  10 .  4.75  5.50 

Standard  Whole  Green,  No.  2 .  1.20  . 

Standard  Cut  Wax,  No.  2 .  1.10  . 

Standard  Cut  Wax,  No.  10 .  5.50  . 

Red  Kidney  Standard  No.  2 .  1.00  1.00 

Standard.  No.  10 .  4.75  Out 


LIMA  BEANS4: 

No.  2,  Tiny  Green . 

No.  10  . 

No.  2,  Medium  Green . 

No.  10  . 

No.  2,  Green  and  White .  1.50 

No.  10  . 

No.  2.  Fresh  White . 

No.  10  .  9.00 

Soake<l.  No.  2 . 

BEETSt 


CANNED  VEGETABLES - Continued 


CANNED  FRUITS— Continued 


SAUER  KRAUT$ 

Balto.  N.Y. 


Standard.  No.  2 .  1.00  1.10 

No.  2>/.  .  1.20  . 

No.  3  .  1.35  . 

No.  10  .  4.10  4.50 

SPINACHJ 

Standard,  No.  2 . 95  fl-OO 

No.  21/.  .  1.30  . 

No.  3  .  1.40  tl.50 

No.  10  .  4.00  t4.50 

SUCCOTASH^ 

Standard  Green  Corn,  Dried  Limas, 

No.  10  .  1.25  . 

Standard  Green  Corn,  Dried  Limas, 

No.  2  .  1.30 

(Triple)  No.  2  (with  tomatoes) .  1.40  . 

SWEET  POTATOES* 

Standard,  No.  2,  F.  O.  B.  Co . 85  . 

No.  2ii  .  1.05  tl.l5 

No.  3  .  1.15  tl.20 

No.  10  .  3.50  t3.75 

TOMATOES* 

Extra  Standard,  No.  1 . 70  . 

F.  O.  B.  County . 65  . 

No.  2  .  1.20  . 

F.  O.  B.  County .  1.15  . 

No.  3  .  1.85  . 

F.  O.  B.  County .  1.85  . 

No.  10  .  5.50  . 

F.  O.  B.  County .  4.75  . 

Standard,  No.  1 . 65  . 

F.  O.  B.  County . 62 .62i/' 

No.  2  . 92  Vi  . 

F.  O.  B.  County . 90  . 

No.  3  .  1.45  . 

F.  O.  B.  County .  1.40  1.40 

No.  10  .  4.50  . 

F.  O.  B.  County .  4.25  4.50 


TOMATO  PUREE* 


PEARS* 


Balto.  N.Y. 


Standards,  No.  2,  in  syrup .  1.10 

No.  3  .  1.65 

Seconds,  No.  3,  in  water . 


Extra  Standards,  No.  2,  in  Syrup....  1.25  . 

No.  3  .  1.85  . 

California  Bartletts,  Standard  2  Vi .  2.95 

Choice  .  3.50  3.30 

Fancy  . . . 

Standard,  No.  10 .  9.25 


PINEAPPLE* 

Bahama,  Sliced,  Extra,  No.  2 . 

Grated,  Extra,  No.  2 . 

Sliced,  Extra  Standard,  No.  2. 
Grated,  Extra  Standard,  No.  2.. 


Hawaii  Sliced,  Extra,  No.  2Vi .  2.85  2.60 

Sliced  Standard,  No.  2 Vi .  2.70  2.45 

Sliced  Extra,  No.  2 . * .  2.25 

Sliced  Standard,  No.  2 .  2.20 

Grated,  Extra,  No.  2 .  2.00 

Shreclded,  Syrup,  No.  10 .  8.53 

Crushed,  Extra,  No.  10 .  10.00 


Eastern  Pie,  Water,  No.  10 . 

Porto  Rico.  No.  10 . 


RASPBERRIES* 

Black,  Water,  No.  2 . 

Red,  Water,  No.  2 . ." 

Black,  Syrup,  No.  2 .  2.00 

Red,  Syrup,  No.  2 . 

Red,  Water,  No.  10 . 


STRAWBERRIES* 

Preserved,  No.  1 . . 

Preserved,  No.  2 . 

Extra,  Preserved,  No.  1.., 
Extra,  Preserved,  No.  2.. 
Standard,  Water,  No.  10. 
FRUITS  FOR  SALAD* 

Fancy,  No.  2  Vi . 

No.  10s  . 


1.00  . 

2.10  . 

11.00  10.00 

4.00  3.65 

14.75  12.75 


Baby,  No.  2 . 

8-15,  No.  2 . 

15-20,  No.  3 . 

Cut,  No.  2 . 

Cut,  No.  10 . 

Whole,  No.  10 . 

D.ctxl,  No.  10 . 

CARROTS* 

S,.andard  Sliced,  No.  2 . 

Sliced.  No.  10 . 

Standard  Dice<l,  No.  2 . 

Diced,  No.  10 . . 

CORN* 

St-'ndard  Evergreen,  No.  2 . 

F.  O.  B.  Co . 

Standard  Shoepett,  No.  2 . 

F.  O.  B.  Co . 

Extra  Standard  Shoepeg,  No.  2. 

F.  O.  B.  Co . 

Fancy  Shoepep,  No.  2 . 

F.  O.  B.  Co . 

Standard  Crushed,  No.  2 . 

F.  O.  B.  Co . 

Extra  Standard  Crushed,  No.  2. 

F.  O.  B.  Co . 

HOMINY* 

Standard  Split,  No.  3 . 

Split.  No.  10 . 

MIXED  VEGETABLES* 

Standard,  No.  2 . 

No.  10  . 

Fancy,  No.  2 . 

No.  10  . 

OKRA  AND  TOMATOES* 

Standard,  No.  2 . 

No.  10  . 

if  PEAS* 

Petit  Pois,  Is . 

No.  2  Fancy  Sweets,  28 . 

No.  2  Fancy  Alaskas,  2s . 

No.  3  Fancy  Alaskas,  28 . 

No.  3  Fancy  Sweets,  2s . 

No.  4  Fancy  Sweets,  2s . 

No.  5  Fancy  Sweets,  28 . 

No.  3  Std.  Alaskas,  2s . 

No.  4  Std.  Alaskas,  28 . 

No.  5  Std.  Sweets,  2s . 

No.  3  Std.  Alaskas,  10s . 

No.  4  Std.  Alaskas,  10s . 

No.  4  Early  June,  Is . 

PUMPKIN* 

Standard,  No.  2Vi . 

No.  3  . 

No.  10  . 


1.20 

'5.50 


1.00  1.15 

4.50  4.75 

.95  . 

4.50  5.00 

'i'.35 

1.40 

1.60  . 

1.50  . 

1.05  1.10 

.95  . 

1.10  . 

1.05  . 


1.15 

3.25 


.90 

4.50 

1.00 

5.00 


1.30 

6.50 


1.85 

1.70 

1.45 

L3() 

1.15 

1.00 

.95 

1.05 

5.75 

5.50 

.70 


1.00 

1.00 

3.00 


1.15 

3.90 


1.85 

1.70 

1.45 

L40 

1.35 

1.021/j 

1.00 

1.05 

5.75 

5.50 


1.50 

4.25 


Standard,  No.  1,  Whole  Stock . 60  .60 

No.  10,  Whole  Stock .  4.50  4.35 

Standard,  No.  1  TrimminKS . 55  .55 

No.  10  Trimmings .  4.25  . 


Canned  Fruits 


APPLES*  (F.  O.  B.  Factory) 

Maine,  No.  10 . 

Michigan,  No.  10 . 

New  York,  No.  10 . 

Pennsylvania,  No.  10,  water .  4.25 

Pa.,  No.  3 .  1.50 

Pa.,  No.  10,  solid  pack .  4.75 

APRICOTS*  (California) 

Standard,  No.  2 Vi .  2.25 


4.40 

L50 


Fancy,  No.  2Vi . 

BLACKBERRIES* 


No.  3 


No.  2,  Preserved . 

No.  2,  in  Syrup . 

BLUEBERRIES* 

Maine,  No.  2 . 

No.  10  .  16.00 

CHERRIES* 

Standard,  Re<l,  Water,  No.  2 .  1.40 


2.40 

12.00 


Canned  Fish 


HERRING  ROE* 

10  oz . 

15  oz . 

17  oz . 

18  oz . 

19  oz . 

Standard,  No.  2,  Factory,  18  oz” 
LOBSTER* 

Flats,  1-lb.  cases,  4  doz . 

Vi-lb.  cases,  4  doz . 

V4"Ih.  cases,  4  doz . 

OYSTERS* 


3.00 

2.75 

Standards,  4  oz . 

3.00 

5  oz . 

8  oz . 

10  oz . 

Selects.  6  oz . 

8.00 

1.75 

SALMON* 

Red  Alaska,  Tall,  No.  1 . 

Flat,  No.  V. . 

.  3.50 

Flat,  No.  1 . 

Flat,  No.  1/.. . 

Pink,  Tall,  No.  1 . . 

Columbia  Flat,  No.  1., 


Red  Pitted,  No.  10 . 

.  12.00  14.00 

Medium,  Red,  Tall . 

1.15 

.  .  3.50 

SHRIMP* 

6.50 

Choice,  No.  2'4 . 

.  3.75 

.  4.25 

1.45 

GOOSEBERRIES* 

Wet,  No.  1,  Large . 

Standard,  No.  2 . 

No.  10  .  6.00 

PEACHES* 

California  Standard.  No.  2l'‘,  Y.  C.  2.45 

Choice,  No.  2V..  Y.  C .  2.75 

Fancy.  No.  2*4,  Y.  C . 

Extra  Sliccxi  Yellow,  No.  1 .  1.50 

Standard  White,  No.  2 . 

No.  3  . 

Extra  Standard  White,  No.  3 . 

Seconds,  White,  No.  3 . 

Standard  Yellow,  No.  2 . 

Yellow,  No.  3 . . . 

Extra  Standard  Yellow,  No.  2 . 

Seconds,  Yellow,  No.  3 . 

Selected  Yellow,  No.  3 . 

Pics,  Unpeeled,  No.  3 . 

Peeled.  No.  3 . 

Unpeeled,  No.  10 . 

Peeled,  No.  10 .  7.00 


1.20 

5.75 

2.30 
2.70 
2.90 

1.30 


1.45 

’i'.20 


SARDINEIS*  (Domestic),  per  case 

V4  Oil,  Keyless  . 

V4  Oil,  Decorated  . 

V4  Oil,  Tomato,  Carton . 

V4  Mustard,  Keyless  . 

V4  Oil,  Carton  . 

Mustard,  Keyless  . 

California,  Vi,  per  case . 

Oval,  No.  1 . 


TUNA  FISH*  (California),  per  case 
White,  V4s  . 


White.  Is  . 

Blue  Fin,  Vis. 
Blue  Fin,  Is... 
Striped,  Vis  ... 

Striped,  Is  . 

Yellow,  Vis  ... 
Yellow,  Is  . 


1.15 

1.40 

1.50 

1.60 


4.00 

2.20 

1.40 

1.50 

2.65 

2.90 

2.60 


2.87  Vi 


1.60 

1.65 

4.85 

2.85 

1.45 

1.55 

2.15 

1.70 

1.70 

t3.50 

*4.75 

*3.60 

*4.75 

*3.15 

*16.00 

*3.40 

8.00 

14.00 

14.50 

25.00 

7.50 

14.50 

6.50 

12.50 

7.60 

14.26 

«B  Canss  arc  Best  Cans  » 


BOyLE  CANS 

After  all . .  .  you  are  more  interested  in 
-Z.  cans  and  closing  mackines  tkat  give  you 
no  troukle  at  peak  load  tkan  in  essays  akout 


service. 


Tkat  IS  tke  kind  of  cans  and  mackines  we 
supply,  kacked  up  witk  personal  attention. 

Our  organization  is  not  kurdened  witk  prok^ 
lems  foreign  to  can •  making,  so  tkeir  interest 
IS  not  diverted  from  tke  all  -  important  duty 
of  taking  care  of  your  needs. 


METAL  PACKAGE  CORPORATION  of  N  Y 

Boyle  Plant: 

811  S.  Wolfe  St.,  Baltimore.  Md. 

Plione — W^olfe  6300 

Ai-aspetk,  Y.  110  Past  42n(l  5t.,  York  City  Brooklyn,  Y. 

SANITARY  CAN  DIVISION 

Carle  Cooling,  Sales  Mana^  ger 

Dad”  Loweree  CKarlie  XJnruli  Bill”  Riglitor,  Jr. 

\  “Eel”  Woelper,  Seafood  C  an  Department 


BALTIMORE,  JANUARY  13,  1930 


WEEKLY  REVIEW 


Inventories  Show  Low  Stocks  —  Early  Buying — All 
Spot  Goods  in  Strong  Condition — Canners  Must  Be 
Careful  on  Futures  at  the  Convention — Statistics  of 
the  Bean  Packs. 

Outlook  bright — inventories  are  reported  as 
completed  or  nearing  completion,  and  they  are 
pleasing  not  only  to  the  distributors,  but  to  the 
canners,  as  well,  because  they  show  canned  foods  stocks 
in  low  supply,  which  is  what  the  distributors  wanted  to 
show  with  the  ending  of  the  year;  and  they  are  bright 
with  promise  for  the  canners,  because  these  stocks 
must  soon  be  added  to,  and  that  means  good  buying  in 
the  very  near  future. 

As  was  to  be  expected,  canned  foods  prices  stiffened 
up  with  the  turn  of  the  year,  and  while  some  jobbers 
view  this  with  disfavor,  they  all  know  that  the  statisti¬ 
cal  position  of  all  canned  foods  warrants  it.  All  well- 
posted  jobbers  expected  higher  prices  on  canned  foods, 
and  so  the  result  is  not  surprising  to  them.  The  ques¬ 
tion  is  as  to  how  high  they  must  go  before  the  few  re¬ 
maining  stocks  are  absorbed,  because  somebody  is  al¬ 
most  certain  to  be  left,  and  the  scramble  naturally 
pushes  prices  up. 

The  canners  go  to  their  annual  Convention  this  year 
with  the  market  in  their  control.  There  is  not  a  single 
item  of  spot  stocks  in  weak  condition,  and  there  is  noth¬ 
ing,  therefore,  on  which  the  assembled  jobbers  at  the 
Convention  can  stampede  the  industry.  It  has  been 
many  years  since  that  could  be  definitely  stated,  if  ever 
before.  And  the  conduct  of  the  canners  will  be  watched 
with  interest.  In  past  years  it  was  always  possible  to 
start  a  rumor  that  some  canner  is  selling  below  the 
market,  and  by  well-planned  manipulation  develop  this 
into  a  route  for  the  canners,  with  the  buyers  walking 
away  with  the  goods  at  their  own  prices.  Any  attempt 
of  that  kind  at  this  Convention  ought  to  be,  and  in  all 
probability  will  be,  met  with  a  sardonic  laugh,  and  the 
rumor  monger  told  to  get  the  goods  while  the  getting  is 
good,  because  no  one  else  has  any  at  such  prices.  No 
canner  need  fear  to  put  a  price  on  his  surplus,  be  it 


what  it  may,  and  stick  for  it,  and  he  will  get  it.  And 
none  of  them  need  worry  about  selling  out  at  the  Con¬ 
vention.  They  will  be  better  off  if  the’"  stav  away  from 
selling  in  this  turbulent  pool ;  better  off  if  they  offer  no 
goods  and  refuse  to  consider  offers.  They  will  get  more 
foi'  their  goods  after  the  Convention  than  at  it.  There 
are  not  enough  goods  to  go  round,  and  no  need  there¬ 
fore  to  force  sales.  The  highest  prices  of  the  year  will 
begin  about  March  1st,  and  the  advance  will  be  steady 
from  then  on  until  about  May  1st,  with  the  peaks 
about  that  time.  We  speak  now  of  spots. 

Futures — Here  is  the  danger  point,  and  canners 
will  have  to  watch  their  steps  or  they  will  be  sold 
out  at  profitless  prices  again,  as  they  were  last 
year,  notably  in  tomatoes.  You  may  expect  to  find  the 
buyers  cold  on  futures,  as  if  unwilling  to  touch  futures 
at  any  price,  or  if  willing  at  low  prices,  about  on  a  level 
with  last  year’s  openings.  You  would  act  the  same 
way,  too,  if  you  were  a  wise  buyer  and  badly  wanted  the 
goods.  It  is  a  buyer’s  trick  as  old  as  the  hills,  but  al¬ 
ways  finds  victims. 

Bear  in  mind  this  one  fact  when  you  consider  selling 
futures;  the  canned  foods  market  cannot  be  over¬ 
packed  in  one  season.  It  has  never  been  done,  and  it 
never  will  be  done,  regardless  of  what  the  crops  may  be. 
Ever^''  year  that  ever  showed  a  burdensome  surplus 
showed  it  because  there  had  been  heavy  carry-overs 
from  previous  years,  often  for  four  or  five  years  past. 
These  carry-overs,  piled  on  the  year’s  output,  overbur¬ 
dened  the  market.  There  will  be  no  carry-overs  worth 
speaking  of  in  any  line  when  the  1930  canning  season 
opens,  either  in  canners’  hands  or  distributors’  hands. 
As  a  result  there  will  be  a  steady,  sustained  demand 
from  distributors  for  your  goods  as  fast  as  they  are 
packed,  and  they  will  be  hollowing  for  futures  before 
you  can  get  them  packed,  and  paying  premiums  for 
goods. 

The  buyers  want  futures,  and  they  will  take  every 
case  you  can  pack,  if  you  let  them.  Future  buying  will 
be  heavy  this  year,  and  it  remains  entirely  with  the 
canners  whether  or  not  they  sell  their  packs  at  a  worth¬ 
while  profit.  Here  is  where  backbone  in  asking,  and 
sticking  for  the  price,  will  count. 

As  a  whole  all  canned  foods  are  better  packed  than 
they  used  to  be.  Quality  is  the  watchword  in  every 
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cannery  but  the  most  benighted,  and  that  is  why  pop¬ 
ular  consumption  is  at  a  point  which  taxes  the  canners 
to  produce  enough  goods  to  supply  the  market.  Hold  to 
that  quality,  and  don’t  let  any  man  make  you  lower  it, 
and  you  will  insure  to  yourself  a  steadily  growing  busi¬ 
ness,  at  steadily  better  prices. 

The  Green  Bean  Pack — An  event  of  the  week  was  the 
announcement  of  the  statistics  on  green  and  wax  beans 
by  the  Government. 

“The  Department  of  Commerce  announced  January  7th 
that,  according  to  data  collected  at  the  annual  census  of  can¬ 
neries,  the  total  pack  of  green  beans  in  the  United  States 
in  1929  was  equivalent  to  1,283,612  standard  cases  of  No.  2 
cans,  an  increase  of  38.6  per  cent  as  compared  with  5,227,112 
standard  cases  for  1928;  and  the  total  pack  of  wax  beans 
in  1929  was  equivalent  to  1,285,612  standard  cases  of  No.  2 
cans,  an  increase  of  29.9  per  cent  as  compared  with  988,208 
standard  cases  for  1928.  Although  a  number  of  unimpor¬ 
tant  packers  failed  to  report,  the  statistics  are  believed  to  be 
practically  complete. 

The  actual  number  of  cases  of  green  beans  packed  in  1929 
was  6,760,769,  of  which  181,327  were  of  No.  1  cans  (48  to 
the  case),  5,065,910  cases  were  of  No.  2  cans  (24  to  the 
case),  177,964  cases  were  of  No.  214  cans  (24  to  the  case), 
21,484  cases  were  of  No.  3  cans  (24  to  the  case),  1,182,836 
cases  were  of  No.  10  cans  (6  to  the  case),  and  131,248  cases 
were  of  cans  of  other  sizes  (8-oz.,  11-oz.,  12-oz.,  No.  1  Pic¬ 
nic,  No.  1  California,  No.  5,  No.  36  Squat,  and  No.  303)  and 
glass  jars. 

The  actual  number  of  cases  of  wax  beans  packed  in  1929 
was  1,230,240,  of  which  63,305  cases  were  of  No.  1  cans  (48 
to  the  case),  964,935  cases  were  of  No.  2  cans  (24  to  the 
case),  145,749  cases  were  of  No.  10  cans  (6  to  the  case),  and 
56,251  cases  were  of  cans  of  other  sizes  (8-oz.,  12-oz.,  No. 
214,  No.  5,  and  No.  303)  and  glass  jars. 

The  total  number  of  reports  received  from  establishments 
packing  green  or  wax  beans  was  419,  of  which  147  showed 
both  green  and  wax  beans,  263  green  beans  only,  and  9  wax 
beans  only.” 

Here  is  a  concrete  instance  of  the  very  thing  we  have 
mentioned :  that  a  pack  cannot  be  overdone  in  one  sea¬ 
son.  If  five  years  ago  they  had  made  such  a  pack  of 
green  beans  as  shown  here  the  market  on  them  would 
have  fallen  to  45c  to  50c  for  No.  2  standards.  As  it  is, 
the  market  has  held  to  $1,  and  the  stocks  have  been  so 
depleted  as  to  insure  that  price,  and  in  all  probability 
much  better  prices  for  the  balance  of  the  year. 

The  people  are  eating  canned  foods  as  they  never  did 
before,  and  they  will  continue  eating  so  long  as  the 
quality  is  satisfactory. 

The  MARKET — Buying  is  setting  in  at  a  very 
good  pace.  All  prices  are  strong  and  some  of  them 
advancing.  The  year  is  as  yet  too  young  to  expect 
much  in  the  way  of  new  buying,  but  it  looks  as  if  that 
action  would  set  in  before  Convention  time. 

Tomatoes  are  advancing ;  com  is  strong  and  promises 
to  be  better ;  peas  are  in  an  independent  position ;  many 
articles  in  the  vegetable  line  are  so  scarce  as  to  be  prac¬ 
tically  out  of  quotation.  All  hands  recognize  that  new 
buying  of  canned  fruits,  after  the  tremendous  holiday 
drain  on  them,  must  set  in  soon.  Fish  is  in  strong  po¬ 
sition,  and  some  of  the  special  packings  very  hard  to 
find  at  any  price. 

Prices  and  conditions  on  canned  foods  in  the  leading 
markets  are  reported  elsewhere  in  this  issue,  and  con¬ 
ditions,  it  will  be  noted,  are  very  much  the  same  in  all 
rections.  It  will  be  time  next  week  to  take  up  the  de¬ 
tailed  reporting  of  each  item,  with  prices  and  a  state¬ 
ment  of  the  condition. 

The  new  year  opens  very  auspiciously  for  this  indus¬ 
try. 


NEW  YORK  MARKET 

By  “New  York  Stater,” 

Special  Correspondent  “The  Canning  Trade.” 


Orders  Beginning — Advancing  Prices  Show  Market’s 
Awakening — Tomatoes  Clinmbing — Peas  Very  Firm. 
Cora  Quiet — Canned  Fish  Selling  Well. 

New  York,  January  9,  1930. 

HE  MARKET — Buying  is  exhibiting  signs  of  ac¬ 
tivity,  and  prices  are  exhibiting  signs  of  climbing, 
and  buyers — some — are  exhibiting  astonishing 
signs  of  surprise  that  such  should  be  the  case.  The  in¬ 
evitable  is  happening,  and  canners  who  carefully  fol¬ 
lowed  market  developments  through  the  extreme  quiet¬ 
ness  of  the  last  month  of  1929  may  now  prepare  to  reap 
the  benefit.  With  inventories  already  completed,  in 
some  houses,  and  near  completion  in  others,  orders  are 
beginning  to  be  issued  for  more  stock.  Tomatoes,  which 
bid  fair  to  develop  into  the  prize  1929  pack,  are  in  good 
demand.  Some  buyers  are  looking  askance  at  the  higher 
price  levels  being  established,  but  they  are  paying 
them.  They  have  to  if  they  want  the  goods.  Corn  and 
peas  are  in  fair  demand,  but  the  real  buying  movement 
has  not  gotten  under  way  in  vegetables.  It  is  a  differ¬ 
ent  story  in  canned  fish.  Tuna,  salmon  and  sardines  are 
moving  steadily  with  prices  very  strong. 

Southern  Tomatoes — Some  business  was  put  through 
this  week  for  standard  2s  at  92i/2C.  While  this  is  10c 
more  than  the  price  at  which  the  same  goods  could  have 
been  purchased  just  a  month  ago,  it  does  not  mean  that 
the  top  has  been  reached  by  any  means.  From  reports 
received  in  the  local  trade  from  canning  centers,  first 
hands  have  their  eyes  set  on  a  $1.00  level  for  2s,  and 
apparently  the  time  is  not  far  off  when  they  will  estab¬ 
lish  their  deliveries  on  that  basis.  Buyers  are  anxious 
for  spot  deliveries,  as  early  inventories  show  extremely 
light  stocks  in  some  hands  here. 

Peas — Prices  are  very  firm,  although  there  has  not 
yet  developed  a  real  resumption  of  buying.  On  the 
other  hand,  stocks  are  reported  to  be  rather  light,  and 
when  buying  gets  under  way  in  earnest  a  sharp  upward 
price  movement  would  not  be  a  great  surprise.  South¬ 
ern  standard  early  June  peas  are  being  quoted  at  $1.05 
for  3s.  Standard  Alaskas  are  quoted  at  $1,021/2  for  3s 
and  $1.50  for  fancy  3s. 

Cora — No  change  in  corn  prices  have  as  yet  been  an¬ 
nounced  in  this  market,  but  there  has  been  little  busi¬ 
ness  of  any  account  stirring.  Inventories  will  reveal 
that  stocks  in  wholesale  hands  are  light,  and  that  some 
buying  will  have  to  materialize  very  shortly  if  the 
wholesalers  are  to  keep  their  distributive  channels  sup¬ 
plied. 

Asparagus — With  California  packers  holding  very 
light  stocks,  it  is  expected  that  this  canned  food  will 
soon  be  eliminated  as  an  active  factor  in  the  market. 
Buyers  here  are  reported  to  be  ready  to  just  about  ab¬ 
sorb  all  that  is  left  of  the  1929  pack.  It  is  not  believed 
that  there  will  be  any  change  in  prices. 

Sardines — Buyers  here  report  that  there  is  an  appar¬ 
ent  scarcity  of  the  popular  California  oval  sardines  for 
spot  movement,  and  the  firmer  market  position  and 
price  situation  bears  out  this  report.  There  is  a  larger 
export  movement  of  this  food  this  season  than  hereto¬ 
fore,  and  it  is  this  fact  which  has  caused  a  lack  of  spot 
goods. 
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Tuna — Buying  activity  has  quickened  somewhat  in 
the  tuna  market,  with  first  hands  reported  to  be  main¬ 
taining  a  firm  position  in  regard  to  prices.  White  tuna. 
Is,  is  quoted  at  from  $25.00  to  $26.00  per  case,  and  1/2S 
at  $14.50. 

^Imon — Canned  salmon  is  moving  rather  slowly  in 
consuming  channels,  but  first  hands  are  firm,  and  the 
wholesale  houses  are  scouting  around  for  spot  ship¬ 
ments.  No  changes  in  prices  have  been  noted. 


CHICAGO  MARKET 

By  "Observer” 

Special  Correspondent  of  "The  Canning  Trade" 


Large  Plans  for  the  Year — ^Tomato  Shortage  Becoming 

Pronounced — But  Little  Com  Seems  to  Be  Left  in 

Canners’  Hands — Better  Prices  on  Cora  Later — Some 

New  Buyers  for  More  Peas — Grapefruit  Short  in 

Supply — Notes  of  the  Trade. 

Chicago,  January  9,  1930. 
LANNING — Buyers  are  now  all  back  at  their 
desks  with  their  inventories  behind  them  and  at¬ 
tentive  to  laying  careful  plans  for  a  profitable  1930. 
Sellers  of  all  items  are  getting  careful  hearings,  and 
whereas  it  is  hardly  likely  that  heavy  purchasing  has 
been  done  this  week,  it  is  certain  that  there  has  been 
liberal  spot  stock  replenishment,  and  at  least  some  pre¬ 
disposition  already  created  as  to  where  some  future 
contracts  will  be  entered. 

Jobbers  report  a  good  year  just  ended,  although 
many  readjustments  involved  in  keeping  pace  with  the 
progress  of  the  times.  There  is  plenty  of  optimism  as 
to  a  good  year  now  starting. 

Some  of  our  big  chain  store  friends  have  jazzed  up 
the  local  atmosphere  recently  with  some  “charity” 
prices  to  the  public  on  a  few  items  of  staple  canned 
foods.  This  has  put  some  retailers  on  their  ear,  but 
such  raids  come  and  go  and  are  short  lived,  and  larger 
operators  do  not  take  such  things  too  seriously.  They 
reason  that  in  the  long  run  nobody  is  much  injured; 
consumption  is  automatically  increased  enough  on  such 
snaps  to  offset  the  momentary  demoralization. 

Tomatoes — The  shortages  already  reported  are  be¬ 
coming  more  pronounced,  when  a  condition  prevails 
where  unsatisfied  jobbing  inquiries  prevail  it  means 
that  merchandise  is  actually  and  acutely  short,  because 
there  are  too  many  active  well-posted  brokers  here  to 
let  any  serious-minded  buyers  go  long  without  plenty 
of  offerings  to  submit. 

It  is  fully  expected  that  substantial  addtional  price 
advances  must  be  accepted  by  buyers  before  the  situa¬ 
tion  adjusts  itself. 

Corn — Surveys  made  by  large  canning  interests  indi¬ 
cate  that  there  is  relatively  little  corn  left  in  any  state, 
and  canners  see  a  heavy  spring  demand  from  the  South 
and  Southwest  now  getting  under  way. 

With  eight  or  nine  months  to  go  until  next  pack  corn 
will  absolutely  clean  up  from  jobbers’  stocks,  and  no 
doubt  become  a  scarce  item  in  the  retail  stores  by  early 
summer. 

Not  much  changes  in  price  as  yet,  but  from  many 
angles  of  viewpoint  corn  is  seen  to  be  scheduled  for  a 
general  price  adjustment.  Common  standard  corn  will 
advance  to  prices  now  asked  for  excellent  Countrv  Gen¬ 
tleman,  and  better  grades  proportionately  higher. 

Peas — Rocking  along  in  a  nice  comfortable  way,  no 


price  changes  but  steady  consuming  movement  reported 
in  all  quarters. 

The  turn  of  the  year  has  revealed  a  number  of  new 
buyers  for  more  peas ;  no  doubt  the  same  condition  pre¬ 
vails  in  many  other  markets,  all  of  which  creates  a  very 
healthy  condition  of  more  buyers  than  sellers. 

From  observations  of  selling  policy  since  the  pea 
pack  it  is  not  believed,  however,  that  prices  will  be  ad¬ 
vanced  much;  more  likely  will  there  be  developed  an 
absolute  cleanup  of  stocks  in  all  positions. 

Grape  Fruit — New  deliveries  beginning  to  arrive. 
Quality  nice,  but  packers  report  fruit  hard  to  get,  and 
they  are  away  behind  on  their  shipping  schedules 
against  contracts.  The  public  has  begun  to  appreciate 
this  excellent  item,  which  now  shows  a  quality  that  is 
bound  to  engage  greatly  enlarged  demand. 

Canned  Pimientos — Market  firm  and  strengthening. 
The  supplies  of  imported  stocks  are  not  large,  and  buy¬ 
ers  seem  uncertain  as  to  what  the  revised  duty  may 
create  in  the  way  of  readjustments  in  the  trade.  Mean¬ 
while  domestic  packers,  especially  in  Georgia,  have  de¬ 
veloped  an  extra  fine  fancy  fire-peeled  pimiento  which 
bids  fair  to  absorb  a  lion’s  share  of  the  fancy  jobbers’ 
label  business  everywhere.  Consumer  interest  is  ex¬ 
panding  in  such  goods,  and  it  is  recommended  that  job¬ 
bers  anticipate  their  needs  well  ahead  in  view  of  short¬ 
ages  which  will  prevail. 

John  Sexton  &  Co.  New  Offices — Grand  opening  of  of¬ 
fices  and  show  rooms  in  the  new  addition  just  com¬ 
pleted.  Perhaps  one  of  the  finest  offices  of  its  kind  in 
the  country.  This  well-known  firm  held  open  house  to 
all  of  their  friends  on  Thursday,  January  9th. 

Leslies  Reorganize — The  old  well-known  firm  of  John 
H.  Leslie  &  Co.  is  now  succeeded  by  Geo.  H.  Leslie  & 
Co.,  operating  in  canned  foods  along  the  lines  in  which 
they  have  become  so  well  estalished.  Mr.  George  Leslie 
and  his  associate,  Mr.  Robert  Alton,  have  the  very  best 
wishes  of  the  entire  trade  for  the  largest  measure  of 
continued  success. 

Large  operations  such  as  they  undertake  are  of  dis¬ 
tinct  benefit  to  Chicago  as  a  canned  foods  center. 


THE  GULF  STATES  MARKET 

By  BAYOU 

fecial  Correspondent  of  "The  Canning  Trade" 


Prospects  for  the  New  Year  Brighter  for  the  Shrimp 
Canners — Demand  for  Raw  Headless  Is  Very  Good. 
Canned  Shrimp  Market  Strong — Demand  for  Oysters 
Has  Dropped  Off  Considerably. 

Mobile,  Ala.,  January  9,  1929. 
HRIMP — The  New  Year  opened  a  little  more  pro¬ 
ductively  for  the  shrimp  canners  of  Alabama  than 
did  the  closing  of  the  old  one,  and  while  the  supply 
of  shrimp  has  been  nothing  to  brag  about,  yet  the  in¬ 
crease,  at  least,  has  had  the  effect  of  pepping  up  the 
industry. 

Let  us  hope  that,  like  the  old-time  “Rye  Juice,”  the 
New  Year  will  improve  with  age. 

There  were  a  few  more  shrimp  received  at  the  can¬ 
ning  plants  this  past  week  than  the  previous  one,  and 
the  factories  were  able  to  get  in  two  or  three  half  days’ 
pack.  However,  the  shrimp  are  still  mixed  sizes  with 
the  small  ones  predominating.  Nevertheless,  there 
have  been  a  few  strikes  of  fairly  good  size  shrimp 
which  might  indicate  that  the  large  shrimp  are  begin¬ 
ning  to  work  inshore,  and  a  week  of  favorable  weather 
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might  liven  things  about  the  shrimp  factories.  But  a 
strong  southeast  wind  that  sprang  up  today  does  not 
look  so  good  for  favorable  weather,  yet  at  the  same 
time  the  southeast  wind  may  serve  to  drive  the  large 
shrimp  from  the  Gulf  into  Mobile  Bay  and  force  the 
small  shrimp  up  the  rivers,  and  there  will  be  good  fish¬ 
ing  when  the  weather  moderates.  The  demand  for  raw 
headless  shrimp  is  very  good  and  far  exceeds  the  sup¬ 
ply- 

The  canned  shrimp  market  is  strong  and  there  is 
nothing  to  keep  it  from  being  otherwise,  because  there 
are  very  few  shrimp  available  in  this  section.  In  fact, 
medium  shrimp  are  as  scarce  as  the  proverbial  hen 
teeth,  and  the  only  canned  shrimp  available  are  the 
large  ones  and  the  small  ones. 

The  price  of  canned  shrimp  is  $1.35  per  dozen  for 
No.  1  and  $1.65  for  No.  1  large,  f.  o.  b.  cannery. 

Oysters — The  demand  for  raw  oysters  has  dropped 
off  considerably  this  past  week,  as  the  trade  seems  to 
be  tired  of  them,  but  this  happens  every  year  after  the 
holidays,  hence  it  is  looked  for. 

The  oyster  pack  in  Mississippi  has  got  under  way 
again,  and,  while  it  will  not  move  very  heavily  for  the 
first  week  or  two,  because  the  oysters  are  not  yielding 
like  they  should  at  this  time  of  the  year,  yet  with  some 
more  cold  weather  the  oysters  should  fatten  up  consid¬ 
erably  and  thus  increase  the  yield. 

There  have  been  no  oysters  packed  in  Alabama  this 
season,  and  it  looks  as  if  there  is  not  going  to  be  any, 
because  the  oysters  on  the  Alabama  reefs  or  bars  were 
destroyed  last  spring  by  a  heavy  freshet  and  the  oys¬ 
ters  planted  by  the  Conservation  Department  of  Ala¬ 
bama  have  not  developed  sufficiently  at  this  time  to 
warrant  a  supply  for  canning. 

Under  the  circumstances,  if  any  attempt  is  made  at 
canning,  it  will  not  be  until  next  month.  Really,  it 
would  be  better  if  the  reefs  were  let  alone  until  next 
season  and  not  disturb  the  oysters,  because  it  would 
give  the  young  growth  a  chance  to  develop  into  ma¬ 
tured  stock,  which  would  not  be  the  case  if  they  were 
worked  this  year ;  therefore,  there  is  more  to  be  gained 
by  not  disturbing  the  oyster  reefs  of  Alabama  this 
season.  The  price  of  cove  oysters  is  $1.15  for  4-ounce 
cans,  $1.25  for  5-ounce  cans,  and  $2.50  for  10-ounce 
cans,  f.  o.  b.  factory. 


THE  OZARK  MARKET 

By  OZARKO 

Special  Correspondent  ‘  The  C (tnni"y^  Trade." 

Every  Car  Sold  Was  at  Canners’  Full  Asking  Prices. 
Green  Beans  Firm — Mustard  and  Turnip  Greens  in 
Short  Supply — Accepting  Business  for  January  Ship¬ 
ment  Only — Contracting  for  Acreage — No  Future 
Prices  Yet. 

Springfield,  Mo.,  January  9,  1930. 
POT  SALES — Not  many  cars  of  spot  tomatoes  sold 
in  the  Ozarks  during  the  past  week.  The  jobbers 
who  did  buy  any  tomatoes  the  last  week  will  cer¬ 
tainly  have  some  advantage  over  the  buyers  who  are 
delaying  their  purchases.  Every  car  sold  was  at  can¬ 
ners’  full  asking  prices. 

Spot  Tomato  Prices — The  market  prices  on  tomatoes 
are  very  strong  indeed,  and  it  is  very  evident  that  an 


increase  in  the  volume  of  sales  will  bring  some  advance 
in  prices.  Prices  quoted  today,  subject,  however,  to  ad¬ 
vance  without  notice:  Is  standard,  10  oz.,  65  to  671/2^; 
303  cans,  16  oz.,  90  to  95c;  2s  standards,  95c  to  $1.00; 
2s  ex.  standards,  very  few  cars,  $1.10  to  $1.15;  21/2S, 
very  few  obtainable,  $1.40  to  $1.50 ;  10s  standards,  only 
few  lots  obtainable,  $5.00. 

Spot  Green  Beans — Prices  held  firm  and  tending 
higher.  Today’s  prices,  cut  stringless,  2s,  $1.00  to 
$1.10;  6-lOs,  $5.00  to  $5.50.  Dealers  who  know  that 
they  will  have  to  buy  more  green  beans  should  give  the 
purchase  of  same  their  immediate  attention  if  they  ex¬ 
pect  to  draw  any  supply  from  the  Ozarks. 

Mustard  Greens — Very  few  canners  holding  popular 
canned  product.  Today’s  prices:  No.  2  size,  90c;  No. 
2l^  size,  $1.20 ;  10s,  $4.50  to  $4.75.  Mustard  greens  can 

bought  for  shipment  in  cars  with  tomatoes. 

Turnip  Greens — Offerings  limited.  Today’s  prices 
held  firm.  No.  2  size  95c;  No.  21/2  size,  $1.15  to  $1.20; 
No.  10  size,  $4.50  to  $4.75.  These  turnip  greens  can  be 
bought  for  shipment  in  mixed  cars  with  tomatoes. 

Sauer  Kraut — Very  limited  offerings.  2s,  80c;  2i/>s, 
$1.00.  Only  one  canner  in  the  district  reporting  any 
sauerkraut  on  hand  at  this  time. 

Blackberries  —  Prices  on  standard  blackberries : 
Water,  E-L  cans,  remain  unchanged.  No.  2  size,  $1.10; 
No.  10s,  offerings  limited,  $5.00  to  $5.25. 

Okra — Prices  unchanged.  No.  2,  $1.80 ;  No.  10,  $5.50. 

Canned  Apples — No.  10  standards,  packed  6  cans  per 
fiber  case,  still  obtainable  in  straight  carlots,  or  ship¬ 
ment  in  mixed  cars  with  tomatoes.  Ben  Davis,  $3.75 ; 
Jonathans,  $4.00. 

January  Shipment — Canners  now  seem  willing  to 
confirm  sales  at  prevailing  prices  for  January  ship¬ 
ment,  and  at  such  times  during  the  month  as  weather 
conditions  will  permit.  Canners,  however,  are  not  in¬ 
terested  in  confirming  any  sales  on  spot  canned  foods  of 
any  kind,  if  shipments  are  wanted  delayed  beyond  the 
end  of  January. 

Acreage  for  1930  Pack — We  have  not  yet  come  in 
contact  with  any  tomato  or  bean  canner  who  has  con¬ 
tracted  his  total  acreage  for  the  1930  pack.  Canners 
generally  are  trying  to  contract  tomato  acreage  with 
good  dependable  farmers  who  have  lands  suitable  for 
growing  both  beans  and  tomatoes.  Here  in  the  Ozarks 
there  will  be  considerable  fresh  land  used  in  growing 
tomatoes  this  year.  Farmers  who  contracted  to  grow 
beans  for  canning  factories  have  learned  that  it  takes 
good,  strong  land  to  grow  beans  successfully  and  profit¬ 
ably. 

Prices  on  Futures — No  prices  have  yet  been  named 
by  canners  of  the  Ozarks  on  future  tomatoes  or  future 
green  beans.  It  is  expected,  however,  that  most  can¬ 
ners  will  place  some  offerings  of  futures  on  the  market 
by  the  middle  of  January,  and  canners  are  planning  to 
have  their  opening  prices  on  a  low  basis,  with  prospect 
of  a  gradual  advance  in  market  prices  as  the  season  ad¬ 
vances. 

Canners’  Convention — The  annual  Convention  of  the 
canners  composing  the  Ozark  Canners  Association  will 
be  held  in  Springfield  this  week.  It  is  expected  that 
there  will  be  a  big  attendance  and  the  usual  enthusias¬ 
tic  meeting.  We  may  have  something  to  say  in  our 
next  week’s  letter  in  regard  to  this  Convention. 
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CALIFORNIA  MARKET 

By  “Berkeley” 

Special  Correspondent  “The  Canning  Trade.” 

Pacific  Coast  Visited  by  Heavy  Storm  and  Cold — ^Nor¬ 
mal  Volume  of  Business  Will  Cause  Very  Close  Clean- 
Up  of  All  Products — Vegetables  Very  Firm — Heavy 
Exports — Electrocuting  Tunas  as  Soon  as  Hooked. 

San  Francisco,  January  9,  1929. 
TORMS — A  storm  swept  into  Northern  and  Central 
California  from  the  north  the  first  week  of  the  new 
year,  bringing  more  badly  needed,  rain  and  greatly 
improving  the  outlook  for  crops.  The  southern  tier  of 
counties  have  not  had  a  drop  of  rain  since  September, 
when  there  was  a  shower.  Unusually  cold  weather  has 
been  experienced  along  the  entire  Pacific  Coast.  The 
season  so  far  has  been  one  of  the  driest  on  record,  and 
heavy  losses  have  been  sustained  by  some  interests, 
but  there  is  still  a  chance  for  good  crops  of  fruits  and 
vegetables  in  which  canners  are  interested  should  the 
late  rainfall  be  heavy. 

Market — A  normal  volume  of  business  during  the 
rest  of  the  season  will  mean  a  very  close  cleanup  of  Cal¬ 
ifornia  canned  products.  New  fruit  lists  have  been 
brought  out  since  the  first  of  the  year  by  several  large 
packing  concerns,  but  prices  remain  largely  the  same. 
Some  rather  extensive  withdrawals  have  been  made, 
and  some  of  the  lines  still  being  quoted  are  in  very  light 
supply.  Export  business  continues  slow,  but  there  is 
something  being  moved  all  the  time.  Foreign  buyers 
are  still  hopeful  of  lower  prices,  but,  as  one  canner  ex¬ 
presses  it,  “there  is  no  chance  of  lower  prices  until  next 
season,  and  they  may  be  no  lower  then  unless  we  have 
rain.”  Market  surveys  made  in  leading  domestic  dis¬ 
tributing  centers  reveal  the  encouraging  fact  that 
stocks  are  very  light,  with  an  excellent  consuming  de¬ 
mand.  Many  distributors  placed  early  orders  for  only 
enough  canned  foods  to  last  until  the  end  of  the  year, 
and  must  come  into  the  market  again  at  once.  As  far 
as  fruits  are  concerned,  the  California  market  is  in  a 
firmer  position  than  it  was  a  month  ago.  when  a  little 
weakness  was  in  evidence  on  apricots  and  pears. 

Vegetables — The  canned  vegetable  market  is  in  an 
especially  firm  position,  with  most  lines  closer  sold  up 
than  is  usually  the  case  at  this  time  of  the  year.  To¬ 
matoes  are  still  being  offered,  but  stocks  are  verv  light 
and  some  withdrawals  are  expected  in  the  new  lists  of 
some  of  the  leading  packers  to  be  brought  out  within  a 
few  days.  Holdings  of  asparagus  are  gradually  melting 
away,  and  stocks  on  hand  will  no  more  than  meet  the 
norfnal  demand  between  now  and  packing  time.  There 
is  still  plenty  of  spinach  to  be  had,  but  so  far  prices  are 
being  well  maintained.  Canners  and  growers  work  in 
close  harmony  as  regards  spinach  acreage,  so  that  over¬ 
production  is  unlikely. 

Olives — Olives  in  Northern  California  were  greatly 
improved  by  the  rain  which  visited  this  section  in  De¬ 
cember.  The  long  drought  caused  the  fruit  to  shrivel, 
lessening  the  quantity  for  pickling,  and  the  crop  in  the 
districts  south  of  Oroville  is  running  to  smaller  sizes. 
Small  fruit  is  not  being  pickled  and  canned  this  season, 
so  that  a  larger  part  of  the  crop  than  usual  is  being 
converted  into  oil. 

Exports — Canned  and  prepared  fruits  to  the  value  of 
$17,830,053  were  exported  from  San  Francisco  during 


the  first  ten  months  of  1929,  compared  with  $16,901,053 
in  the  same  period  of  1928.  The  chief  increase,  accord¬ 
ing  to  the  Bureau  of  Foreign  and  Domestic  Commerce, 
was  in  canned  ^aches  and  fruits  for  salad.  A  few  years 
ago  canned  fruits  for  salad  was  almost  unknown,  but  in 
October,  1929,  exports  of  this  article  amounted  to 
$555,019.  Even  a  year  or  two  ago  they  were  so  small 
that  they  were  grouped  under  the  heading  of  “other 
fruit  preparations.” 

Tuna — Tuna  fishermen  off  the  coast  of  Mexico  have 
rigged  up  an  electrical  apparatus  to  electrocute  the  fish 
they  hook,  thus  doing  away  with  the  usual  battle  to  get 
them  into  the  boat.  Fishing  boats  have  been  fitted  up 
with  electric  generators  from  which  insulated  wires 
run  to  the  steel  hooks  on  the  fishing  lines.  When  a 
big  fish  is  hooked  he  is  stunned  by  electricity  and  can 
be  landed  in  a  few  minutes,  whereas  by  the  old  method 
it  sometimes  took  several  hours  to  get  a  large  fish  into 
the  boat. 

Notes— George  H.  Hecke,  State  Director  of  Agricul¬ 
ture,  has  compiled  a  table  showing  that  California 
stands  first  in  the  production  of  twenty-three  major 
food  products.  The  list,  which  includes  many  articles 
which  are  canned  extensively,  follows :  Peaches,  plums, 
prunes,  apricots,  cherries,  figs,  dates,  olives,  oranges, 
grapes,  walnuts,  almonds,  asparagus,  lettuce,  melons, 
canteloupes,  cauliflower,  green  peas  for  the  tale,  spin¬ 
ach  for  canning,  tomatoes  for  manufacturing,  lima 
beans  and  carrots. 

Leonard  A.  Woolams,  vice-president  of  the  California 
Packing  CoiTDoration,  and  Mrs.  Woolams,  were  passen¬ 
gers  on  the  S.  S.  California,  which  sailed  from  San 
Francisco  for  New  York  by  way  of  the  Panama  Canal 
and  Havana,  January  4. 

The  California  Fig  Products  Company,  Ltd.,  San 
Francisco,  Cal.,  has  been  incorporated  with  a  capital 
stock  of  $100,000  by  T.  Almeda,  C.  G.  Morse  and  S.  An¬ 
derson. 

The  Neilsen  Packing  Company  is  arranging  to  en¬ 
large  its  plant  at  Half  Moon  Bay,  Cal.,  and  install  new 
equinment. 

The  F.  E.  Booth  Company,  of  San  Francisco,  has 
leased  part  of  the  Maltby  ranch,  near  Concord,  Cal.,  and 
will  plant  the  acreage  to  tomatoes  next  year,  handling 
the  crop  at  its  plant  at  Pittsburgh. 

Suncrest  Packers,  Inc.,  fruit  packers  of  Berkeley, 
Cal.,  is  in  financial  difficulties.  Schedules  that  have 
been  filled  show  liabilities  of  $125,811  and  assets  of 
$85,050. 


Too  Late  To  Classify 


FOR  SALE — Tomato  Seed.  Genuine  Marglobe  Tomato 
Seed  certified  by  the  Maryland  Seed  Certification 
Board.  Also  selected  Tri-State  Radebaugh. 

Tri-State  Packers  Association, 

Easton,  Md. 

THE  BOOK  YOU  NEED  !  ! 

“A  Complete  Course  in  Canning.” 

5fh  EkUtion  386  Paiges  Price  $10.00 

Published  by  THE  CANNING  TRADE. 
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What  Canned  Foods  Distributors 

are  Doing 


Explain  feeling  against  meat  packers— in  a 

letter  to  the  members  of  the  American  Wholesale  Grocers’ 
Association  D.  E.  Montgomery,  Director  of  the  Statistical 
Division  of  that  group,  writes: 

“In  a  formal  complaint  served  on  the  Mechanical  Manufactur¬ 
ing  Company  and  the  manager  and  assistant  manager  of  Swift 
&  Company’s  traffic  department,  the  Federal  Trade  Commission 
charges  these  three  parties  with  unfairly  using  their  large  con¬ 
trol  of  the  traffic  in  packing  house  products  to  induce  and  com¬ 
pel  railway  companies  to  buy  bumping  posts,  draft  gear  and 
other  railway  equipment  from  the  Mechanical  Engineering  Com¬ 
pany,  a  Swift  subsidiary.  They  are  charged  with  making  prom¬ 
ises  of  increased  meat  shipments  to  those  railways  who  buy 
equipment  from  them  and  with  threatening  to  withdraw  such 
traffic  from  railways  that  do  not  buy  from  them.  The  complaint 
is  dated  December  6,  and  the  respondents  are  given  until  January 
10  to  answer. 

“Wholesale  grocers  will  be  interested  in  the  outcome  of  vhis 
case,  familiar  as  they  are  with  the  ability  of  the  large  packers 
to  use  one  line  of  business  as  a  club  for  promoting  another.  We 
may  observe  that  groceries  are  and  will  always  be  a  side  line  to 
these  packers,  who  are  interested  primarily  in  the  sale  of  meats. 
Consequently,  we  believe  that  they  are  ready  to  sell  canned 
foods  at  any  price  at  all  that  will  attract  profitable  business  on 
their  products.  One  large  wholesale  grocer  who  claims  to  do  a 
cash-and-carry  jobbing  business  on  less  than  5  per  cent  recently 
told  us  that  he  finds  Armour  &  Company  selling  canned  foods 
apparently  without  regard  to  profit,  even  as  compared  to  his 
own  low  prices. 

“The  Trade  Commission  case  raises  in  a  new  form  the  ques¬ 
tion  already  familiar  to  the  ^ocery  trade  through  the  loss- 
leader  practice,  namely,  is  it  fair,  and  in  the  long  run  is  it  justi¬ 
fiable,  economically,  to  use  one  business  or  one  line  of  commodi¬ 
ties  as  a  crutch  or  a  club  in  promoting  some  other  business  or 
other  commodities?  Carry  the  practice  to  its  logical  conclusion 
and  we  will  have  every  line  of  business  relying  upon  various  side 
lines  handled  solely  to  promote  its  principle  lines  and  without 
regard  to  costs.  Even  leaving  aside  the  injurious  effect  of  such 
cut-throat  tactics  upon  the  concerns  in  each  of  these  lines,  what 
possible  benefit  could  the  consuming  public  expect  to  derive  from 
a  set-up  of  this  kind? 

“This  is  one  of  the  important  questions  in  the  Packer  Consent 
Decree  case,  and,  to  the  wholesale  grocer,  the  most  important 
one.  But  the  grocery  trade  is  not  alone  in  its  fear  of  the  ‘side¬ 
line’  tactics  of  the  packers.  A  large  co-operative  creamery 
whites : 

“  ‘We  cannot  see  that  there  is  very  much  difference  in  the  dis 
tribution  of  dairy  and  grocery  products,  as  the  Packers  would 
naturally  make  their  meat  account  carry  the  operating  costs  of 
either  line,  or  at  least  as  far  as  we  have  been  able  to  find  out 
this  has  been  their  practice  in  the  West  on  butter  and  cheese.’ 

Governors  Praise  Independent  Grocers — Gov.  F.  D.  Sampson, 
of  Kentucky,  is  the  fifth  Governor  to  voice  his  appreciation  and 
approval  of  the  Independent  Grocers’  Alliance  of  America,  ac¬ 
cording  to  announcement  at  the  national  headquarters  of  this 
group. 

The  I.  G.  A.  recently  opened  up  the  central  and  the  eastern 
parts  of  Kentucky  under  the  auspices  of  W.  T.  Sistrunk  &  Co., 
wtll-knowm  wholesale  supply  house.  In  a  personal  letter  to  C. 
T.  Crowe,  president  of  the  organization,  Governor  Sampson 
states : 

“I  am  sorry  to  observe  that  the  comer  grocery  owned  and 
operated  by  our  native  merchants  is  being  forced  out  of  business 
by  chain  stores,  the  owners  and  operators  of  which  have  vheir 
chief  place  of  business,  banking  and  other  activities  in  large  cen¬ 
ters  far  removed  from  our  State.  The  ‘I.  G.  A.’  plan  of  associat¬ 
ing  all  progressive,  worth-while  independent  grocers  in  a  com¬ 
mon  alliance  and  of  reorganizing  and  vitalizing  their  business 
by  giving  them  the  benefit  of  purchasing  in  mass  and  distribut¬ 
ing  under  favorable  conditions,  seems  to  be  the  feasible  and  per¬ 
haps  the  only  way  that  an  independent  grocer  may  continue  in 
business.” 

Other  Governors  who  have  expressed  similar  sentiments  were 
Gov.  Theodore  Christianson,  of  Minnesta;  Gov.  Arthur  Weaver, 
of  Nebraska;  Ex-Gov.  Ralph  Brewster,  of  Maine,  and  Ex-Gov. 
John  Parker,  of  Louisiana. 


Pittsburgh  Stores  Consolidate — Donahoe’s,  Inc.,  and  the  Geo. 
K.  Stevenson  Co.,  of  Pittsburgh,  have  announced  plans  for  the 
consolidation  of  the  two  stores  operated  by  the  Stevenson  Com¬ 
pany  and  nine  of  the  Donahoe  stores.  A  new  company  is  to  be 
organized,  but  the  two  organizations  will  remain  intact,  includ¬ 
ing  the  personnel  of  the  combined  stores.  This  consolidation 
only  affects  the  Donahoe  “charge-and-deliver”  stores.  There  are 
fourteen  others  under  the  Donahoe  banner,  all  cash  and  carry. 
They  will  not  be  involved  in  this  consolidation. 

In  discussing  this  consolidation  W.  H.  Stevenson,  who  will 
head  the  new  company,  states :  “The  George  K.  Stevenson  Com¬ 
pany  has  built  a  successful  and  profitable  business  and  solidly 
established  its  reputation  as  a  quality  grrocery  house  and  a  con¬ 
servative  institution,  and  I  think  has  proved  its  usefulness  to  the 
community  ever  since  Pittsburgh  was  very  young.  Nevertheless, 
in  these  days  of  big  business  it  has  not  to  the  fullest  extent  ful¬ 
filled  its  desire  to  further  extend  its  services  to  the  newer  resi¬ 
dential  districts,  and  also  its  desire  to  enlarge  those  facilities 
which  its  friends  and  customers  now  enjoy.  The  consolidation 
with  the  Donahoe  stores  of  the  service  type  was  a  happy  solu¬ 
tion  of  the  problem,  and  I  feel  certain  great  advantages  will  ac¬ 
crue  to  those  of  the  food-buying  public.” 

The  statement  of  P.  J.  Donahoe  follows:  “When  two  institu¬ 
tions,  one  a  century  old  and  the  other  a  quarter  century  young, 
and  each  with  a  high  prestige  and  brilliant  record,  elect  to  merge 
similar  types  of  stores,  great  advantages  are  bound  to  result, 
both  for  the  customers  and  for  the  stockholders. 

“For  a  merger  means  additional  volume  of  business  and  vol¬ 
ume  means  values  for  the  customers;  and  the  economies,  which 
can  be  effected  by  merger,  should  mean  additional  earnings  for 
the  parent  company,  Donahoe’s,  Inc. 

“There  will  be  no  change  in  the  method  of  operating  the  Don¬ 
ahoe  downtown  and  the  Donahoe  branch  cash-and-carry  stores; 
the  present  Donahoe  service  stores  will  be  continued  under  the 
name  and  direction  of  George  K.  Stevenson  Company,  and  I  feel 
free  to  predict  a  most  prosperous  future  for  both  types  of 
stores.” 

Expansion  of  Red  and  White  Chain — R.  W.  Baker,  of  the 
“Red  &  White”  Corporation,  of  Buffalo,  N.  Y.,  one  of  the  largest 
and  most  extensive  voluntary  chains  of  wholesale  and  retail  gro¬ 
cers  in  the  country,  announces  that,  on  January  1,  1930,  the  fol¬ 
lowing  wholesale  companies  began  operating  on  the  Red  &  White 
plan:  G.  D.  Milligan  Grocery  Co.,  Springfield,  Miss.;  W.  A.  Jor¬ 
dan  Co.,  Galesburg,  Ill.:  Sweeney  &  Co.,  San  Antonio,  Tex.; 
Stone-Ordean-Wills  Co.,  Duluth,  Minn.,  with  jobbing  houses  also 
at  Fargo,  Grand  Forks,  and  Minot,  North  Dakota;  Butte  and 
Missoula,  Mont.,  and  Minneapolis,  Minn.  Mr.  Baker  believes  that 
the  addition  of  these  active  concerns  to  the  movement  should 
add  not  less  than  1,500  Red  &  White  stores  to  the  chain  during 
1930. 

Conventions  to  Attract  Hundreds — From  reports  being  re¬ 
ceived  by  the  secretaries  of  the  different  organizations  involved, 
the  convention  in  Chicago  this  month  should  bring  together  one 
of  the  largest  groups  of  food  associations  ever  gathered.  The 
conventions,  which  start  on  January  20,  will  include  those  of  the 
National  Canners  Association,  Canning  Machinery  and  Supplies 
Association,  National  Food  Brokers  Association,  National  Kraut 
Packers  Association,  National  Preservers  Association,  National 
Retail  Grocers  Association,  Associated  Grocery  Manufacturers 
and  others. 

Nation  Wide  Stores  Expanding — ^With  voluntary  chain  gro¬ 
cery  stores  expanding  throughout  the  country,  it  is  interesting 
to  note  the  progress  being  made  by  the  Nation  Wide  Stores, 
sponsored  by  the  General  Grocery  Company  of  St.  Louis,  Mo. 
A.  E.  Gilster,  president,  declares  that  there  are  about  600  stores 
in  this  new  group,  which  is  but  a  few  months  old.  He  adds  that 
indications  are  that  this  number  will  be  doubled  within  a  short 
period.  Organizers  are  at  work  throughout  the  territory  cov¬ 
ered  by  this  group.  All  the  member  stores  have  distinctive  red 
fronts,  with  the  interiors  carried  out  in  white  and  blue.  A  large 
enameled  sign  is  also  used  in  front.  Newspaper  advertising  is 
placed  each  week  in  membership  territories,  featuring  leading 
brands,  and  often  a  premium  is  offered  at  a  sharp  reduction  to 
attract  shoppers. 
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Begin  To  Think 

About  really  merchandising  your  1930  pack — 
and  all  your  packs  from  now  on.  Don’t  leave 
your  goods  like  abandoned  orphans  on  the 
door  steps  of  the  brokers  or  the  buyers. 

Make  the  buyers  know  your  goods  and 
want  them. 

The  kind  of  buyers  you  most  want  are  the  ones 
who  keep  at  hand  and  constantly  consult 

The  Almanac 

of  the  Canning  Industry 

A  page  adv.  in  the  1930  Almanac  is  sure  to  reach  their  attention 
— force  your  line  and  brands  upon  their  notice — your  best  possible 
means  of  advertising  because  you  reach  the  good  buyers  among 
wholesale  grocers,  chain  stores  and  the  great  handlers  of  canned 
foods.  And  the  cost  of  the  page  is  but  $50.00. 

Every  wide-awake  canner  should  be  represented  in  this  Almanac. 
Think  it  over  and  let  us  help  prepare  the  adv.,  if  you  wish.  Stop 
at  our  Booth — No.  9  Foyer  to  the  Grand  Ballroom. 

We  are  now  at  work  upon  the  1930  Almanac. 


Published  by 
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from  an  H  &  D  Plant  to  Yours 

It  makes  no  diflFerence  where  your  plant  is  situated 
I  in  the  great  canning  belt  of  North  America,  you’ll 
find  a  Hinde  &  Dauch  box  making  plant  only  a 
short  distance  away.  And  if  you  have  many  plants, 
you’ll  discover  that  they  are  practically  all  near 
neighbors  of  one  or  more  H  &  D  units. 

The  locations  of  Hinde  &  Dauch  box  factories  have  been 
definitely  selected  to  bring  H  &  D  service  as  near  your  busi¬ 
ness  as  possible. 

Get  in  touch  with  the  nearest  H  &  D  office  when  you 
want  prompt  and  efficient  service  on  your  corrugated  fibre 
shipping  box  requirements.  You’ll  find  that  the  50  H  &  D 
package  engineers  have  a  vast  fund  of  experience  in  pack¬ 
aging  canned  foods  to  place  at  your  disposal. 

THE  HINDE  &  DAUCH  PAPER  COMPANY 

800  Decatur  Street  Sandusky,  Ohio 

Canadian  Address:  King’s  Street  Subway  and  Hanna  Ave.,  Toronto 


A  telephone  call,  telegram  or  letter 
to  the  nearest  one  of  these  8  H  &■  D 
box  making  plants  will  start  the 
world’s  greatest  packaging  organi¬ 
zation  working  for  you  at  once. 

Boston,  Mass.— 119  Braintree  Street, 
Allston  Station  Stadium  6300 
New  York— 2  Lafayette  Street- 

Wonh  1684 
Philadelphia— 348  Drexel  Building— 
Bell— Lombard  7381 
Keystone— Main  8190 
Baltimore,  Md.— N.  Haven  St.  and 
Fairmount  Avenue  Wolfe  7376 
Cleveland,©. —  1220TerminalTower 
Main  5732 

Muncie,  Ind. — P.  O.  Box  357 

Main  2286 

Kansas  City,  Kan.— Packers  Station 
(Kansas  City  Fibre  Box  Co.) 

Victor  5532 

St.  Louis,  Mo.— 5110  Penrose  Street 
Evergreen  0220 


See  Mr.  Whitney 
at  the  Convention 


Hinde  &  Dauch  will  be  repre¬ 
sented  at  the  Convention  by 
Mr.  R.  W.  Whitney,  who  will 
be  glad  to  meet  you  and  discuss 
your  shipping  box  require¬ 
ments.  You  can  arrange  an  ap¬ 
pointment  with  Mr.  Whitney 
at  your  convenience  by  getting 
in  touch  with  him  at  his  head¬ 
quarters,  Room  2163A, 
Stephens  Hotel. 
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THE  HINDE  &  DAUCH  PAPER  CO.,  800  Decatur  Street,  Sancrusky,Ohio 

Please  send  a  copy  of  "Engineered  Packages  in  the  Field  of  Food  Products. 

Name. . - . . . 

Address  . . . . . . . . . . . . 

Town.._.._._._ _ State _ 

We  are  interested  in  packing _ 


''Engineered  Packages  in  the  Field 
of  Food  Products”  describes  the 
many  advantages  of  FI  &  D  cor¬ 
rugated  fibre  shipping  boxes  and 
the  complete  service  of  the  'World's 
largest  packaging  organization. 
Mail  the  coupon  for  a  free  copy. 
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SAUERKRAUT 
AND  THE 
GRAF  ZEPPELIN 


Sauerkraut  always  has  an  important  place  in  the  larder  of 
the  great  airship,  the  Graf  Zeppelin.  Frankfurters  and  Sauer¬ 
kraut  were  served  to  passengers  on  the  trip  to  Palestine,  to  New 
York,  and  of  course  on  the  trip  around  the  world.  Dr.  Hugo 
Eckener  and  his  commissary  must  exercise  great  care  in  the  se¬ 
lection  of  foods  for  their  passengers.  But  like  Admiral  Byrd, 
who  took  with  him  15,000  pounds  of  Sauerkraut  to  the  South 
Pole,  they  knew  the  health  value  of  this  wonderful  dish  for 
people  whether  cruising  in  the  air,  rolling  on  the  sea,  or  living 
on  land. 

Sauerkraut  is  winning  everywhere.  But  the  publicity  cam¬ 
paign,  bringing  this  about,  is  a  costly  one.  The  members  of 
the  Association  contributing  to  it  feel,  therefore,  that  they 
should  have  the  support  of  all  wholesalers  and  others  who  are 
benefitting  by  it. 

The  Association  Emblem — on  can,  container  or  barrel — 
always  means  Sauerkraut  of  First  Quality — Sauerkraut  made  in 
accordance  with  Government  standards.  It  is  the  Sauerkraut 
that  sells. 


THE  NATIONAL  KRAUT  PACKERS 
ASSOCIATION  Clyde,  Ohio 


76 


THE  CANNING  TRADE 


January  13,  1930 


>HVDRAI»UC 


’*<111  IIIVIIMI 


The  Nationad  Color  Printing  Company,  Inc. 


ZASTROW’S  PROCESS  ROOM  EQUIPMENT 


Robins  -  Beckett  Can  Cleaner 


Zastrow  Hydraulic,  Steam  Impelled 
Circle  Crane,  radius  up  to  18  ft. 


CLEANS 


TOPS. 

BOTTOMS 

and 

•SIDES 

of 

CANS. 

REMOVES 

DIRT 

and 

RUST 

INSTANTLY 


All  Steel  Construction 


A.  K.  Robins  &  Co.,  Inc. 

Lombard  &  Concord  Sts. 

Baltimore,  Md. 


IVnte  For  Catalog 


ZASTROW  MACHINE  CO.,  Inc. 

Foot  of  Thames  St. 
BALTIMORE,  MD. 


Improved  Process  Kettle  or 
Retort  40”  x  72”  and  other 
sizes. 


Process  Crates.  Standard  3.  4  & 
5  tiers.  Also  Special  Sizes 


MADE  BY 


January  13,  1930 


THE  CANNING  TRADE 


77 


Just  One 
of  Our 


New  Machines 
For  1930 


Berlin  Chapman 


Quality  Pea  Separator 


Berlin  Chapman  Quality  Pea  Separator 

Berlin  Chapman  Quality  Pea  Separators  will  separate  peas  at  any  line 
desired,  between  fancies  and  near  fancies,  between  near  fancies  and 
extra  standards,  or  between  standards  and  extra  standards.  They  are 
very  simple  in  operation  and  under  certain  conditions  will  save  you 
the  price  of  the  machine  in  two  days  operation. 

Berlin  Chapman  Company  has  a  machine  for  every  operation  in  a  pea 
plant,  as  well  as  a  complete  line  of  machinery  for  any  canned  food. 


B£RL1N  CHAPMAN  CO.^  Berlin,  Wis. 

'Dcanning\# 


^canning  ^  MACHINEKY 

Single  Unit  or  J!  Complete  Cmning  Plimt 
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THE  BOOK  YOU  NEED-— 


Bound  in  Leatherette, 
Stamped  in  Gold 
Size  6*  X  9* 

386  pages. 


Price 

$10.00 

Postage 

Prepaid. 

or 

Buy  it  at 
OUR  BOOTH 
Entrance  to  the 
Grand  Ballroom 
THE  STEVENS 


For  Sale  By  All 
Supply  Houses, 
Dealers,  etc. 


Published  By 

The 

Canning  Trade 

BALTIMORE.  MD. 


CANNERS- Because  it  is  an  authorative  treatise  on  the  canning  of  every  known 
food  product,  from  the  growing,  through  the  building  of  the  factory,  the 
formulae,  the  times  of  process,  to  the  final  accounting  of  the  profits. 

With  Food  Law  Regulations  governing  each  item. 

PRESERVERS,  PICKLERS,  CONDIMENT  MAKERS— Because  it  gives  the  latest 
and  most  reliable  formulae  for  all  preserves,  jams,  jellies,  pickles,  sauces, 
condiments,  mince-meats,  fruit  juices  etc. 

DISTRIBUTORS— You  will  find  the  information,  covering  the  above  subjects,  so 
interesting  and  valuable  that  you  would  not  part  with  the  book  at  any 
price.  An  education  in  food  production,  and  a  help  in  case  of  food  law 
questions. 

RETAILERS — Because  you  ought  to  understand  the  foods  you  hand  over  the  counter, 
their  process  of  production  and  the  laws  governing  them. 

DOMESTIC  SCIENCE  TEACHERS— Because  it  is  a  text  book  of  higher  educa¬ 
tion  in  food  production  of  all  kinds,  in  tin  or  glass.  A  history  of  food 
development,  written  as  interestingly  as  a  novel  disclosing  the  truth 
about  canned  foods,  their  origin,  development  and  production,  such  as  is 
not  obtainable  elsewhere,  and  by  an  authority. 


The  Standard  of  The  World 


A  Complete  Course  in  Canning 


Publisher  of  the 
Industry's  Literature 


Ifc* 
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Some  New  Wrinkles 

in  String  Bean  Cutters  will 
be  shown  on  the  MONITOR 
at  Chicago. 

Call  in  and  let  us  explain  them. 
They  make  the  best  cutter  yet  made 
still  better. 


Remember,  you  are  welcome  to 
tock  your  coat  on  our  rack. 


SPECIAL  AGENTS 
A.  K.  Robins  &  Co.,  Inc.,  Balto.,  Md. 
King  Sales  &  Engineering  Co. 
669  Howard  St. 

San  Francisco,  Cal. 

Brown  Boggs  Ltd.,  Hamilton,  Ont. 
Cannon  Supply  Company 
Salt  Lake  City,  Utah 


HUNTLEY  MFG.  CO 


Canadian  Plant 
HUNTLEY  MFG.  CO.,  Ltd. 
Tillsonburg,  Ont. 


Drawer  25  BROCTON,  N.  Y 

(Formerly  at  SILVER  CREEK,  N.  Y.) 


Saint  Louis 
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HIGH  SPEED  AUTOMATIC 
CAN  MAKING  MACHINERY 

Side  Seams  in  a  Single  Blow 
** Bliss**  Lock  Seamers 

These  machines  in  one  blow  form 
the  hooks  and  close  the  side 
seams  on  round  or  tapered  cans. 
Inside  or  outside  seam. 

They  are  built  in  a  number  of 
sizes  to  take  care  of  every  require¬ 
ment  and  are  a  most  convenient 
machine  in  any  can  shop.  De¬ 
tails  on  request. 

Builders  of  the  300  a  minute  line 

E.  W.  BLISS  CO. 

!  Detroit,  Cleveland,  Chicago,  Cincinnati, 
oaies  ujTices  |  Philadelphia,  New  Haven,  Rochester 


SMILE  AWHILE 


Thmrm  it  a  taving  gracm  in  a  tmntt  of  humor. 

Relax  your  mind — and  your  body.  You'll  bo  bottor  montally, 
phyaioally— and  flnanoially 
Smnd  in  YOUR  contribution 
All  aro  woloomo. 


A  NARROW  ESCAPE 

“Did  you  see  my  sunburst  last  night?”  inquired  the 
pompous  Mrs.  Newrich  of  her  poorer  neighbor. 

“No,  I  didn’t,”  said  the  neighbor  caustically,  “but  I 
certainly  thought  he  would  if  he  ate  another  bite.” — Ex. 


With  a  view  to  learning  the  art  of  boxing,  a  young  M 

man  went  to  a  “professor.” 

A  few  moments  after  they  had  begun  the  first  bout 
the  instructor  floored  his  pupil  with  a  neat  half -hook. 

“I  say,”  spluttered  the  novice,  as  he  struggled  to  rise, 

“is  it  necessary  to  knock  me  down  like  this?” 

“Bless  your  heart,  no,  sir,”  grinned  the  old  pugilist. 

“Stand  up  and  I’ll  show  you  a  dozen  other  ways.” 


FOR  THOSE  WHO  LIKE  PIE 

“Now,”  said  a  schoolteacher  to  her  class  in  English, 
“can  anyone  give  me  a  word  ending  in  ‘o-u-s,’  meaning 
full  of,  as  ‘dangerous,’  full  of  danger?” 

A  small  boy  raised  his  hand. 

“Well,  what  is  your  word?”  asked  the  teacher. 
“Pious,  full  of  pie,”  was  the  reply. — ^Trolley  Topics. 


LABELS 

— as  you  like  them 
— when  you  want  them 

We  are  so  located  that  we  can  take 
care  of  all  your  wants,  promptly, 
dependably. 

Avoid  a  rush-job.  Give  us  time 
and  we  can  give  you  the  better  job. 
But  we  can  take  care  of  the  rush 
job,  too. 

— Labels  of  every  description 
— As  many  colors  as  desired 
— And  at  the  right  prices 

Piedmont  Label  Co.,  Inc. 

Bedford,  Va. 

“You  can  take  it  from  me,”  said  the  teacher,  “that  if 
you  want  to  get  on  you  must  start  from  the  bottom.” 

“How  about  swimming?”  asked  the  boy  at  the  bot¬ 
tom  of  the  class. 


“What  were  your  father’s  last  words?” 

“There  were  no  last  words.  Mother  was  with  him  to 
the  end.” 


SAFETY  FIRST 

“There  must  be  a  lot  of  golfers  in  this  office  build¬ 
ing.” 

“Why  do  you  think  so?” 

“When  I  called  ‘Four’  in  the  elevator  this  morning 
all  the  passengers  ducked.” — The  Transmitter. 


The  novice  at  trout  fishing  had  hooked  a  very  small 
trout,  and  had  wound  it  in  till  it  was  rammed  against 
the  end  of  the  rod. 

Pupil — What  do  I  do  now? 

Instructor — Cimb  up  the  rod  and  stab  it. 


DOUBLE-DOUBLE  m 

Golfer  (bursting  in  on  friend  wife) — What  do  you 
suppose  my  score  was  today,  dear? 

Wife — Double ! 

Golfer — Double!  What  do  you  mean? 

Wife — Double  what  you’re  going  to  tell  me. 


Boy  Scout  (small  but  polite) — Pardon  me,  lady,  but 
may  I  accompany  you  across  the  street? 

“Why,  certainly,  little  boy.  But  how  long  have  you 
been  waiting  for  somebody  to  take  you  across?” 
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WHERE  TO  BUY 

the  Machinery  and  Supplies  you  need,  and  the  Leading  Houses  that  supply  them. 
Consult  the  advertisements  for  details. 


ACCOUNTANTS,  Certified.  Public. 

A.  T.  Bacon  &  Co.,  Chicago. 

ADHESIVES,  Pastes  and  Gums. 

Dewey  &  Almy  Chem.  Co.,  Cambridge,  Mass. 

Fred  H.  Knapp  Corp.,  Ridgewood,  N.  J. 

ADJUSTER,  for  Chain  Devices. 

Hamachek  Mach.  Co.,  Kewaunee,  Wis. 

Apple  Paring  Machines.  See.  Paring  Mach. 
BASKETS,  Picking. 

Planters  Mfg.  Co.,  Portsmouth,  Va. 

Swing  Bros.,  Inc.,  Ridgely,  Md. 

BEAN  SNIPPER. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

BEET  MACHINERY. 

Ayars  Mach.  Co.,  Salem,  N.  J. 

Hansen  Gang.  Mchy.  Corp.,  Cedarburg,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Frank  M.  Wright  Co.,  Clean,  N.  Y. 

Baskets,  Wire,  Scalding,  Pickling,  etc.  See  Can¬ 
nery  Supplies. 

BELTS,  Carrier,  Rubber,  Wire,  etc. 

La  Porte  Mat  and  Mfg.  Co.,  La  Porte,  Ind. 

Bean  Cleaners.  See  Clean  and  Grad.  Mach. 
Beans,  Dried.  See  Pea  and  Bean  Seed. 
BLANCHERS,  Vegetable  and  Fruit. 

Ayars  Mach.  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Huntley  Mfg.  Co.,  Brocton,  N.  Y. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

Blowers,  Pressure.  See  Pumps. 

BOILERS  AND  ENGINES.  Steam. 

Edw.  Renneberg  &  Sons  Co.,  Baltimore. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Slaysman  &  Co.,  Baltimore. 

BOOKS,  on  Canning,  Formula,  Etc. 

A  Complete  Course  in  Canning. 

How  to  Buy  and  Sell  Canned  Foods. 

A  History  of  the  Canning  Industry. 

The  Almanac  of  the  Canning  Industry. 

All  published  by  The  Canning  Trade,  Baltimore. 
Bottle  Caps.  See  Caps. 

Bottle  Cases,  Wood.  See  Boxes,  Crates. 

Bottle  Corking  Machines.  See  Bottlers  Mchy. 
BOTTLES,  Tumblers,  Glassware. 

Hazel-Atlas  Glass  Co.,  Wheeling,  W._Va. 
Owens-Illinois  Glass  Co.,  Toledo,  Ohio. 

BOTTLERS’  MACHINERY, 

Ayars  Mach.  Co.,  Salem,  N.  J. 

Edw.  Ermold  Co.,  New  York  City. 

Karl  Kiefer  Mach.  Co.,  Cincinnati,  Ohio. 

Bottle  Screw  Caps.  See  Caps. 

BOXES,  Corrugated  Paper. 

Robt.  Gaylord,  Inc.,  St.  Louis,  Mo. 

Hinde  &  Dauch  Paper  Co.,  Sandusky,  O. 

Sefton  Mfg.  Co.,  Chicago. 

U.  S.  Printing  &  Litho.  Co.,  Cincinnati,  Ohio. 

BOX  (Corrugated)  SEALING  MACHINES. 

Fred  H.  Knapp  Corp.,  Ridgewood,  N.  J. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Boxes,  Corrugated  Paper.  See  Cor.  Paper  Prod. 
BOXES,  Lug,  Field,  Metal. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

BOXING  MACHINES. 

Fred  H.  Knapp  Corp.,  Ridgewood,  N.  ,1. 
Westminster  Mach.  Works,  Westminster,  Md. 
BROKERS. 

J.  Harry  Cain,  Baltimore. 

Howard  E.  Jones  &  Co.,  Baltimore. 

Thomas  J.  Meehan  &  Co.,  Baltimore. 

Phillips  Sales  Co.,  Cambridge,  Md. 

Buckets  and  Pails,  Fiber.  See  Corr.  Paper 
Products. 

Buckets  and  Pails,  Metal.  See  Enameled  Buckets. 
Buckets,  Wood.  See  Cannery  Supplies. 
BURNERS,  Oil,  Gas,  Gasoline,  etc. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

BY-PRODUCTS.  Machinery. 

Edw.  Renneberg  &  Sons  Co.,  Baltimore. 

Cabbage  Machinery.  See  Kraut  Mchy. 
CANNERS,  Fruits  and  Vegetables,  etc. 
California  Packing  Corp.,  San  Francisco. 

Fremont  Cang.  Co.,  Fremont,  Mich. 

Friday  Cang.  Corp.,  New  Richmond,  Wis. 

C.  G.  Summers,  Jr.,  Inc.,  New  Freedom,  Pa. 

CAN  COUNTERS. 

Ams  Machine  Co.,  Max,  New  York  City. 

Ayars  Mach.  Co.,  Salem,  N.  J. 

Can  Conveyors.  See  Conveyors  and  Carriers. 
Can  Fillers.  See  Filling  Machines. 

CAN  MAKERS’  MACHINERY. 

Ams  Machine  Co.,  Max,  New  York  City. 

E.  W.  Bliss  &  Co.,  Brooklyn,  N.  Y. 

Cameron  Can  Mchy.  Co.,  Chicago. 

Slaysman  &  Co.,  Baltimore. 

Can  Markers.  See  Stampers  and  Markers. 

CAN  SEALING  COMPOUNDS. 

Ams  Machine  Co..  M®*-  New  York  City. 

Dewey  &  Almy  Chenl.  Co.,  Cambridge,  Mass. 

CAN  WASHING  MATERIALS. 

Oakite  Products,  Inc.,  New  York  City. 

J.  B.  Ford  Co.,  Wyandotte,  Mich. 


CANS,  Tin,  All  Kinds. 

American  Can  Co.,  New  York  City. 

Continental  Can  Co.,  New  York  City. 

Heekin  Can  Co.,  Cincinnati,  O. 

Metal  Package  Corp.,  New  York-Baltimore. 

Phelps  Can  Co.,  Baltimore. 

I  hillips  Can  Co.,  Cambridge,  Md. 

CAN  WASHING  MACHINES. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wis. 

CANNERY  SUPPLIES. 

Ay.'irs  Mach.  Co.,  Salem,  N.  J. 

F.  H.  Langsenkamp  Co.,  Indianapolis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sinclair-Scott  Co.,  Baltimore. 

Slaysman  &  Co.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

Can  Stampers.  See  Stampers  and  Markers. 
CAPPING  MACHINES,  Soldering. 

Ayars  Mach.  Co.,  Salem,  N.  J. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

Capping  Steels,  Soldering.  See  Cannery  Sup. 
CARRIERS  AND  CONVEYORS,  Gravity. 
Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

Cartons.  See  Corrugated  Paper  Products. 

Catsup  Machinery.  For  the  preparatory  work : 

see  Fulp  Mchy ;  for  bottling :  see  Bot.  Mchy. 
Chain  Belt  Conveyors.  See  Conveyors. 

Chain  for  Elevating,  Conveying.  See  Conveyors. 
Checks,  Employers’  Time.  See  Stencils. 

Chutes,  Gravity,  Spiral.  See  Carriers. 
CLEANERS  AND  CLEANSERS. 

J.  B.  Ford  Co.,  Wyandotte,  Mich. 

Oakite  Products,  Inc.,  New  York  City. 

CLEANING  AND  GRADING  MACHY.,  Fruit. 
Huntley  Mfg.  Co.,  Brocton,  N.  Y. 

A.  K.  Robins  &  Co.,  Inc.,  Baltinwre. 

Sinclair-Scott  Co.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

Cleaning  and  Washing  Machines,  Bottle.  See 
Bottlers’  Machinery. 

Cleaning  Machines,  Can.  See  Can  Washers. 
CLOCKS,  Process  Time. 

Ayars  Mach.  Co.,  Salem,  N.  J. 

Sprague-Sells  Corp.,  Chicago. 

CLOSING  MACHINES,  Open  Top  Cans. 

Ams  Machine  Co.,  Max,  New  York  City. 

E.  W.  Bliss  &  Co.,  Brooklyn,  N.  Y. 

Cameron  Can  Mchy.  Co.,  Chicago,  Ill. 

Slaysman  &  Co.,  Baltimore. 

Coils,  Copper.  See  Copper  Coils. 

Condensed  Milk  Canning  Machinery.  See  Milk 
Condensing  Machinery. 

CONVEYORS  AND  CARRIERS,  Canners. 
Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

COOKERS,  Continuous,  Agitating. 

Ayars  Mach.  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Sprague-Sells  Corp.,  Chicago. 

Cookers,  Retort.  See  Kettles,  Process. 
COOLERS,  Continuous. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Sprague-Sells  Corp.,  Chicago. 

COPPER  COILS,  for  Tanks. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

F.  H.  Langsenkamp  Co.,  Indianapolis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

Copper  Jacketed  Kettles.  See  Kettles,  Copper. 
CORKING  MACHINES. 

Edw.  Ermold  Co.,  New  York  City. 

CORN  COOKER-FILLERS. 

Ayars  Mach.  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wis. 

Morral  Bros.,  Morral,  Ohio. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

CORN  CUTTERS. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wis. 
Morral  Bros.,  Morral,  Ohio. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

CORN  SHAKERS. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Huntley  Mfg.  Ca,  Brocton,  N.  Y. 

CORN  HUSKERS  AND  SILKERS. 
Berlin-Chapman  Co.,  Berlin,  Wis. 

Huntley  Mfg.  Co.,  Brocton,  N.  Y. 

Morral  Bros.,  Morral,  Ohio. 

Sprague-Sells  Corp.,  Chicago.  ,  , 

United  Company,  Baltimore. 

Corn  Mixers  and  Agitators.  See  Com  Cooker 
Fillers. 


CORRUGATED  PAPER  PRODUCTS  (Boxes, 
Bottle  Wrappers,  etc.). 

Robt.  Gaylord,  Inc.,  St.  Louis,  Mo. 
iiinde  &  Dauch  Paper  Co.,  Sandusky,  O. 

Sefton  Mfg.  Co.,  Chicago. 

U.  S.  Prt.  &  Litho.  Co.,  Cincinnati,  O. 

Counters.  See  Can  Counters. 

Countershafts.  See  Speed  Reg.  Devices. 

CRANES  AND  CARRYING  MACHINES. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sinclair-Scott  Co.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

Zaitrow  Mach.  Co..  Baltimore. 

CRATEIS,  Iron  Process. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Edw.  Renneberg  &  Sons  Co.,  Baltimore. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

Zastrow  Mach.  Co.,  Baltimore. 

Cutters,  Corn.  See  Corn  Cutters. 

Cutters,  Kraut.  See  Kraut  Machinery. 

Cutters,  String  Bean.  See  String  Bean  Mchy. 

CULTURES,  Inoculation. 

Strasburger  &  Siegel,  Baltimore. 

Urbana  Laboratories,  Urbana,  Ill. 

DECORATED  TIN  (for  Cans,  Caps,  etc.). 
American  Can  Co.,  New  York  City. 

Continental  Can  Co.,  New  York  City. 

Dies,  Can.  See  Can  Makers’  Mchy. 

Double  Seaming  Machines.  See  Closing  Mach. 

DRYERS,  Drying  Machinery. 

Edw.  Renneberg  &  Sons  Co.,  Baltimore. 

Slaysman  &  Co.,  Baltimore. 

Employers’  Time  Checks.  See  Stencils. 

ENAMELED  BUCKETS,  PAILS,  Etc. 

F.  H.  Langsenkamp  Co.,  Indianapolis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

Engines,  Steam.  See  Boilers  and  Engines. 
Enamel-Lined  Kettles.  See  Tanks. 
EVAPORATING  MACHINERY. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Edw.  Renneberg  &  Sons  Co.,  Baltimore. 

EXHAUST  BOXES. 

Ayars  Machine  Co.,  Salem,  N.  J. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

Zastrow  Mach.  Co.,  Baltimore. 

Factory  Stools.  See  Stools. 

Factory  Supplies.  See  Cannery  Supplies. 

FACTORY  TRUCKS. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

FIBRE  CONTAINERS  for  Food  (not  hermetic¬ 
ally  sealed). 

American  Can  Co.,  New  York  City. 

Continental  Can  Co.,  New  York  City. 

Robt.  Gaylord,  Inc.,  St.  Louis,  Mo. 

Hinde  &  Dauch  Paper  Co.,  Sandusky,  O. 

Sefton  Mfg.  Co.,  Chicago. 

U.  S.  Prt.  &  Litho.  Co.,  Cincinnati,  O. 

FIBRE  PRODUCTS,  Boxes,  Boxboards,  Etc. 
Robt.  Gaylord,  Inc.,  St.  Louis,  Mo. 

Hinde  &  Dauch  Paper  Co.,  Sandusky,  O. 

Sefton  Mfg.  Co.,  Chicago. 

U.  S.  Printing  &  Litho.  Co.,  Cincinnati,  Ohio. 
Fillers  and  Cookers.  See  Corn  Cooker-Fillers. 
Filling  Machines,  Bottles.  See  Bottlers’  Mchy. 
FILLING  MACHINES,  Can. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wis. 
Huntley  Mfg.  Co.,  Brocton,  N.  Y. 

F.  H.  Langsenkamp  Co.,  Indianapolis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sinclair-Scott  Co.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

Frank  M.  Wright  Co.,  Clean,  N.  Y. 

Filling  Machine,  Syrup.  See  Syruping  Mach. 

FINANCING  AND  WAREHOUSING. 

Guardian  Warehousing  Co.,  Chicago. 

FINISHING  MACHINES,  Catsup,  Etc. 

F.  H.  Langsenkamp  Co.,  Indianapolis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

Friction  Top  Cans.  See  Cans,  'Tin. 

Fruit  Graders.  See  Clean.  &  Grad.  Mchy.,  Fruit. 
Fruit  Parers.  See  Paring  Machines. 

FRUIT  FITTERS  AND  SEEDERS. 

Huntley  Mfg.  Co.,  Brocton,  N.  Y. 

Fruit  Presses.  See  Cider  Makers’  Machinery. 
Gasoline  Firepots.  See  Cannery  Supplies. 

GENERAL  AGENTS  for  Machinery  Mfrs. 
Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

Generators,  Electric.  See  Motors. 
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GLASS  BOTTLES.  TUMBLERS,  Etc. 
Hazel-Atlas  Glass  Co.,  Wheeling,  W.  Va. 
Owens-Illinois  Glass  Co.,  Toledo,  Ohio. 

GLASS-LINED  TANKS. 

Sprague-Sells  Corp.,  Chicago. 

Governors,  Steam.  See  Power  Plant  Equipment. 
Gravity  Carriers.  See  Carriers  and  Conveyors. 
Green  Com  Huskers.  See  Corn  Huskers. 

Green  Pea  Cleaners.  See  Clean,  and  Grad.  Mchy. 
Hoisting  and  Carrying  Machines.  See  Cranes. 
Hullers  and  Viners.  See  Pea  Hullers. 

Huskers  and  Silkers.  See  Corn  Huskers. 

INOCULATION,  for  Peas,  etc. 

Strasburger  &  Siegel,  Baltimore. 

Urbana  Laboratories.  Urbana.  Ill. 

INSPECTION  TABLE,  Fruits  and  Vegetables. 
Frank  M.  Wright  Co.,  Olean,  N.  Y. 

INSURANCE,  Canners’. 

Canners’  Exchange,  Lansing  B.  Warner,  Chicago. 
Jacketed  Kettles.  See  Kettles,  Copper. 

JACKETED  PANS,  Steam. 

F.  H.  Langsenkamp  Co.,  Indianapolis. 

Sprague-Sells  Corp.,  Chicago. 

KETTLES,  Copper,  Plain  or  Jacketed. 

F.  H.  Langsenkamp  Co.,  Indianapolis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

Kettles,  Enameled.  See  Tanks,  Glass-Lined. 

KETTLES,  Process. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Edw.  Renneburg  &  Sons  Co.,  Baltimore. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

Zastrow  Mach.  Co.,  Baltimore 

KNIVES,  Miscellaneous. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

KRAUT  CUTTERS. 

X.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

KRAUT  MACHINERY. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wis. 

LABELING  MACHINES. 

Edw.  Ermold  Co.,  New  York  City. 

Fred  H.  Knapp  Corp.,  Ridgewood,  N.  J. 

Morral  Bros.,  Morral,  Ohio. 

Sprague-Sells  Corp.,  Chicago. 

Westminster  Mach.  Works,  Westminster,  Md. 

LABEL  MANUFACTURERS. 

H.  Gamse  &  Bro.,  Baltimore. 

R.  J.  Kittredge  &  Co.,  Chicago. 

National  Color  Printing  Co.,  Baltimore,  Md. 
Piedmont  Label  Co.,  Bedford,  Va. 

Simpson  &  Doeller  Co.,  Baltimore. 

Stechcr  Litho.  Co.,  Rochester,  N.  Y. 

U.  S.  Printing  and  Litho.  Co.,  Cincinnati. 

LABORATORIES,  for  Analyses  of  Goods,  Etc. 
National  Canners  Assn.,  Washington,  D.  C. 
Strasburger  &  Siegel,  Baltimore. 

LIMA  BEAN  RUBBERS. 

The  Scott  Viner  Co.,  Columbus,  O. 

Markers,  Can.  See  Stampers  and  Markers. 
Marmalades,  Machinery.  See  Pulp  Machinery. 

MILK  CONDENSING  AND  CANNING  MCHY. 
Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Molasses  Filling  Machine.  See  Filling  Mach. 

OAKITE,  Cleaner. 

Oakite  Products,  Inc.,  New  York. 

OYSTER  CANNERS’  MACHINERY. 
Berlin-Chapman  Co.,  Berlin,  Wis. 

Edw.  Renneburg  &  Sons  Co.,  Baltimore. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

Zastrow  Machine  Co.,  Baltimore. 

Packers’  Cans.  See  Cans. 

Pails,  Tubs,  etc..  Fibre.  See  Fibre  Cont. 

Paper  Boxes.  See  Corrug.  Paper  Products. 

PARING  MACHINES. 

Sinclair-Scott  Co.,  Baltimore. 

PASTE,  CANNERS’. 

Fewey  &  Almy  Chem.  Co.,  Cambridge,  Mass. 

Edw.  Ermold  Co.,  New  York  City. 

Fred  H.  Knapp  Corp.,  Ridgewood,  N.  J. 

A  K.  Robins  &  Co.,  Inc.,  Baltimore. 

PEA  AND  BEAN  SEED. 

Associated  Seed  Growers,  Inc.,  New  Haven,  Conn. 
Gallatin  Valley  Seed  Co.,  Bozeman,  Mont. 

0.  Landreth  Seed  Co.,  Bristol,  Pa. 

J.  B.  Rice  Seed  Co.,  Cambridge,  N.  Y. 

Rogers  Bros.  Seed  Co.,  Chicago. 

Washburn-Wilson  Seed  Co., "Moscow,  Idaho. 


PEA  CANNERS’  MACHINERY. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

F.  Hamachek  Mach.  Co.,  Kewaunee,  Wis. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wis. 
Huntley  Mfg.  Co.,  Brocton,  N.  Y. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Scott  Viner  Co.,  Columbus,  O. 

Sinclair-Scott  Co.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

PEA  HULLERS  AND  VINERS. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

F.  Hamachek  Mach.  Co.,  Kewaunee,  Wis. 

Scott  Viner  Co..  Columbus,  Ohio. 

PGA  VINE  FEEDERS. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

F.  Hamachek  Mach.  Co.,  Kewaunee,  Wis. 

Scott  Viner  Co.,  Columbus,  Ohio. 

PEELING  KNIVES. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Peach  and  Cherry  Pitters.  See  Fruit  Fitters. 

PEELING  MACHINES. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sinclair-Scott  Co.,  Baltimore. 

PEELING  TABLES,  Continuous. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Huntley  Mfg.  Co.,  Brocton,  N.  Y. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

Perforated  Sheet  Metal.  See  Sieves  and  Screens. 
Picking  Boxes,  Baskets,  etc.  See  Baskets. 
Picking  Belts  and  Tables.  See  Pea  Can.  Mchy. 

PINEAPPLE  MACHINERY. 

Sprague-Sells  Corp.,  Chicago. 

Zastrow  Machine  Co.,  Baltimore. 

Platform  and  Wagon  Scales.  See  Scales. 

Picking  Belts  and  Tables.  See  Pea  Machinery. 
Power  Presses.  See  Can  Makers’  Machinery. 
Pow'er  Transmission  Machinery.  See  Power 
Plant  Equipment. 

PRESERVERS’  MACHINERY. 

Karl  Kiefer  Mach.  Co.,  Cincinnati,  Ohio. 

•F.  H.  Langsenkamp  Co.,  Indianapolis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

PULP  MACHINERY. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sinclair-Scott  Co.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

PUMPS,  Air,  Water,  Brine,  Syrup. 

Ams  Machine  Co.,  Max,  New  York  City. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Slaysman  &  Co.,  Baltimore. 

Retort  Crates.  See  Kettles,  Process. 

Rubber  Stamps.  See  Stencils. 

Saccharometers  (syrup  testers).  See  Cany.  Sup. 

SALT  DISTRIBUTING  MACHINE. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

SEALING  MACHINES,  Box. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Fred  H.  Knapp  Corp.,  Ridgewood,  N.  J. 

Sanitary  Cleaner  and  Cleanser.  See  Cleaning 
Compounds. 

Sanitary  (open  top)  Cans.  See  Cans. 

Sardine  Knives  and  Scissors.  See  Knives. 

SCALDERS,  Tomato,  Etc. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Huntley  Mfg.  Co.,  Brocton,  N.  Y. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

Scalding  and  Picking  Baskets.  See  Baskets. 
Sealing  Machines,  Bottle.  See  Bottlers’  Mchy. 
SEEDS,  Canners’,  All  Varieties. 

Associated  Seed  Growers,  Inc.,  New  Haven,  Conn. 

D.  Landreth  Seed  Co.,  Bristol,  Pa. 

Livingston  Seed  Co.,  Columbus,  Ohio. 

J.  B.  Rice  Seed  Co.,  Cambridge,  N.  Y. 

Rogers  Bros.  Seed  Co.,  Chicago. 

Washburn-Wilson  Seed  Co.,  Moscow,  Idaho. 

Separators.  See  Pea  Canning  Mchy. 

Sealing  Machines,  Cans.  See  Closing  Machines. 

SHEET  METAL  WORKING  MACHINERY. 
Ams  Machine  Co.,  Max,  New  York  City. 

E.  W.  Bliss  &  Co.,  Brooklyn,  N.  Y. 

Cameron  Can  Mchy.  Co.,  Chicago,  111. 

Slaysman  &  Co.,  Baltimore. 

SIEVES  AND  SCREENS. 

Huntley  Mfg.  Co.,  Brocton,  N.  Y. 

Sinclair-Scott  Co.,  Baltimore. 


SILKING  MACHINES,  Corn. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Huntley  Mfg.  Co.,  Brocton,  N.  Y. 

Sprague-Sells  Corp.,  Chicago. 

Sorters,  Pea.  See  Cleaning  and  Grading  Mchy. 

SPEED  REGULATING  DEVICES  (for  Machines, 
Belt  Drives,  etc.). 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Huntley  Mfg.  Co.,  Brocton,  N.  Y. 

Sinclair-Scott  Co.,  Baltimore. 

Supply  House  and  General  Agents.  See  Gen¬ 
eral  Agents. 

STAMPERS  AND  MARKERS. 

Ams  Machine  Co.,  Max,  New  York  City. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Steam  Jacketed  Kettles.  See  Kettles. 

Steam  Retorts.  See  Kettles,  Process. 

STENCILS,  Marking  Pots  and  Brushes,  Brass 
Checks,  Rubber  and  Steel  Type,  Burning 
Brands,  etc. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

STIRRERS  FOR  KETTLES. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 
Sprague-Sells  Corp.,  Chicago. 

STRING  BEAN  MACHINERY. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Burton  Cook  &  Co.,  Rome,  N.  Y. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Huntley  Mfg.  Co.,  Brocton,  N.  Y. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

SYRUPING  MACHINES. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

Tables,  Picking.  See  Canners’  Machinery. 

TANKS,  MeUl. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 
Slaysman  &  Co.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

TANKS,  Glass  Lined,  Steel. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 
Sprague-Sells  Corp.,  Chicago. 

TANKS,  Wooden. 

Sprague-Sells  Corp.,  Chicago. 

TELEPHONE,  TELEGRAPH,  Quick  Service. 
Amer.  Telephone  and  Telegraph  Co. — Everywhere. 
Testers,  Can.  See  Can  Makers’  Machinery. 
Ticket  Punches.  See  Stencils. 

TIN  PLATE. 

American  Sheet  and  ’Tin  Plate  Co.,  Pittsburgh. 
Melingriffith  Co.,  Cardiff,  England. 

TOMATO  CANNING  MACHINERY. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Huntley  Mfg.  Co.,  Brocton,  N.  Y. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

TOMATO  PEELING  MACHINE. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

TOMATO  WASHERS. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Huntley  Mfg.  Co.,  Brocton,  N.  Y. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

Variable  Speed  Countershafts.  See  Speed  Reg. 

VINERS  &  HULLERS. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Frank  Hamachek  Mach.  Co.,  Kewaunee,  Wis. 
Scott  Viner  Co.,  Columbus,  Ohio. 

WAREHOUSING  AND  FINANCING. 

Guardian  Warehousing  Co.,  Chicago. 

Washers,  Bottle.  See  Bottlers’  Machinery. 

WASHERS,  Can  and  Jar. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

WASHERS,  Fruit,  Vegetable. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Huntley  Mfg.  Co.,  Brocton,  N.  Y. 

Scott  Viner  Co.,  Columbus,  O. 

Sprague-Sells  Corp.,  Chicago.  . 

Washing  and  Scalding  Baskets.  See  Baskets. 
Windmills  and  Water  Supply  Systems.  See 
Tanks,  Wood. 

WRAPPERS,  Corrugated,  Bottle. 

Robt.  Gaylord,  Inc.,  St.  Louis,  Mo. 

Hinde  &  Dauch  Paper  Co.,  Sandusky,  Ohio. 

Sef’on  Mfg.  Co.,  Chicago. 

Wrapping  Machines,  Can.  See  Labeling  Mach. 
WYANDOTTE,  Sanitary  Cleaner. 

J.  B.  Ford  Co.,  Wyandotte,  Mich. 


January  13,  1930 


THE  CANNING  TRADE 


KITTREDGE 


LABELS 


»  CHICAGO  « 


Iviiiuiniiuiiiiiiiiuiiiiiiinii 

- - 


LHERCULES  Sanitary  Flexible  Steel  Convey^ 


Used  by  Canners  for  every  pur¬ 
pose:  on  sorting  tables,  scalders, 
washers,  exhausters,  etc. 


Made  of  best  galvanized  ribbon  steel. 

Standard  widths  -  12,  18,  24,  30  inches  -  carried  in  stock.  Other  widths,  made  to 
order.  One  inch  mesh  -  also  half  inch  mesh.  Strong,  durable,  labor  saving  and 
efficent.  Runs  smoothly,  lies  flat  and  does  not  climb  the  pulleys.  One  hundred 
percent  sanitary. 

Made  up  in  one  hundred  foot  rolls,  or  less.  Can  be  easily  taken  apart  and  made 
into  any  length  conveyor.  Extra  cross  wires  supplied  with  each  roll.  We  know 
it  gives  satisfaction  -  our  customers  tell  us  so.  Your  dealer  has  it. 


Manufactured  by 

La  Porte  Mat  &  Manufacturing  Company 

La  Porte,  Indiana 


WRITE  FOR 
CATALOGUE  AND 
PRICES 
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PUREBRED  BURPEES  STRINGLESS  GREEN  POD  BEANS 

on 

IDAHO  BREEDING  FARM 

DEPENDABLE  SEED 

is  the  foundation  of  a 

SUCCESSFUL  and  PROFITABLE  PACK 

Our  Intensive  Breeding  of  Parent  Stocks  Insures  Continuous  High  Quality. 
800  Acres  are  devoted  to  BREEDING  GROUND  operations. 

DISTINCTIVE  SERVICE 

through 

Widespread  Planting  of  field  crops  in  various  States  which  gives 
strong  assurance  of  satisfactory  deliveries  on  contract  orders. 

Warehouses  advantageousuly  located  for  prompt  shipment  and  at 
minimum  transportation  costs. 

GROWERS  OF  ALL  KINDS  OF  SEEDS  THAT  CANNERS  USE. 


Associated  Seed  Growers,  Inc. 

- NEW  HAVEN,  CONN. - 

Comprising 

The  EVERETT  B.  CLARK  SEED  COMPANY 
JOHN  H.  ALLAN  SEED  COMPANY 
N.  B.  KEENEY  &  SON,  INC. 

Production  Branches  in  Ten  States. 


